
P R I V A T E   H I R E

Ekte, Nordic Kitchen, 2-8 Bloomberg Arcade, London EC4N 8AR / Social Media @Ektelondon



Ekte meaning genuine or real in Norwegian, offers a varied Nordic 

menu and is available for all private and corporate events. Private 

dining room is offering a simplicity and cosiness of the Scandinavian 

style with an open plan kitchen and lots of natural light, making it perfect 

for all types of events. In the warmer months, you can utilize our terrace 

with an outdoor bar for additional space and ambiance. In the 

wintertime you have the fireplace to warm you up.

Ekte is situated in the Bloomberg Arcade, only a short walk from Bank, 

Cannon Street and Mansion House stations.

Exclusive event: 70 guests seated / 100 guests standing

Private Dining Room: 24 guests seated or 30 guests standing

For more information please email us on events@jessen.co.uk

mailto:events@jessen.co.uk


FOR STANDING CANAPES & DRINKS

SNITTER (MINI SMØRREBRØD) SERVED ON OUR HOUSE RYE BREAD 

Herrings @ £2.75

Curry herring, celery, apple, topped with boiled egg & dill 

Onion herring, dill 

Spiced herring, potato, red onion, capers, crème fraiche & brown butter 

Seafood: @ £3.50 

Smoked Var salmon, caper, lemon & dill

Skagen (Nordic prawn & crab cocktail) 

Meat: @ £2.75

Rare roasted aged beef from Glenarm Estate, celeriac, horseradish remoulade, crispy 

onion & watercress 

Roasted chicken, tarragon mayonnaise, crispy chicken skin & spring onion 

Frikadeller (meatballs), lingonberry & pickled cucumber 

Vegetarian: @ £2.50 

Heritage tomato, roasted aubergine mayonnaise & basil (vegan) 

New potato, smoked mayonnaise, capers, crispy shallot onion, mustard cress (vegan) 

Roasted squash, marinated Graceburn feta & toasted seeds

Additional Canapés

Mini Västerbotten pie @ £2.50 

A ‘HOT’ soup shot @ £2.50

Fries £5.00

Grilled salt aged lamb cutlet with wild garlic & herb dressing @ £5.00

Mini pork belly bun, pickled red cabbage, mustard mayonnaise, apple & crackling @£5.00

Desserts @ £2.50 

Mini Kladdkaka (sticky chocolate cake), whipped cream, pistachio praline 

Mini sea buckthorn meringue pie



STARTERS

Spiced Herring on smørrebrød

Potato, egg salad with crème fraiche, caper & brown 

butter 

Frikadeller (meatballs) smørrebrød

Lingonberry & pickled cucumber

Nordic Caesar salad 

Parmesan & sourdough croutons

Skagen 

Butter fried sourdough toast

Smoked fish selection

Crisp ryebread & lemon 

Devon crab on toast

(supplement £8.00)

Roasted squash salad

Kale, lingonberry & hazelnuts (vegan) 

Grilled vegetables

Wild garlic, herb sauce & toasted almonds (vegan) 

Please note when choosing a set menu, we would require one set menu to be pre-ordered for the entire party.

The prices below are for 3 courses. Please choose your set menu of one starter, one main and one dessert. 

An optional gratuity of 15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate.

MAINS

Kroppkakor (stuffed potato dumplings) 

Peas, mint, goat cheese & grilled Wye Valley asparagus 

(veg) £34.00 per person

Pearl barley & Spring vegetables risotto 

Wild garlic & Västerbotten cheese

£34.00 per person / add shaved black truffle £10.00

Roast chicken supreme 

Hasselback potato & roasted garlic gravy 

£36.00 per person 

Hot smoked salmon

Warm potato salad, red onion, capers & skarpsås

£38.00 per person

Lemon sole

Celeriac remoulade, prawn & seasonal greens

£45.00 per person 

Roasted lamb cutlets

Celeriac puree & seasonal greens

£50.00 per person

Peter Hannan’s Himalayan salt aged 400g Sirloin 

On the bone with herb butter & green salad 

£54.00 per person

DESSERTS

Cinnamon bun ice cream 

Kladdkaka (sticky chocolate cake)

Whipped cream, pistachio praline 

Rhubarb crumble tart 

Vanilla cream 

Meringue with seasonal fruit

Buttermilk ice cream

3 Nordic sweet treats 

Västerbotten cheese

Chutney & sourdough crispbread

(supplement £5.00)

***

Coffee / Tea 

£3.00 per person



Jessen & Co began in 1998 when Søren Jessen 

entered the London hospitality sector and 1 

Lombard Street is arguably the most established 

restaurant in London’s Square Mile serving the 

best of British seasonal food. In April 2018

Soren launched Ekte Nordic Kitchen in the 

Bloomberg Arcade in the City of London, 

offering an all - day mix of informal, modern 

and traditional nordic dishes in both the 

restaurant area and for take away.

1 Lombard Street

Restaurant / Bar / Brasserie

Private dining room

Exclusive hire

Filming

1 Lombard Club (members only)

www.1lombardstreet.com

Ekte. Nordic Kitchen

Restaurant / Bar / Café / Take away

Terrace

Private dining room

Exclusive hire

www.ektelondon.co.uk

Jessen & Co Catering

With the increased demand from our

clients to have our food at their corporate or 

private events, we decided it was time to take 

our services to homes and venues in and around 

london.

For more details please email us on 

events@jessen.co.uk

C A T E R I N G

http://www.1lombardstreet.com/
http://www.ektelondon.co.uk/
mailto:events@jessen.co.uk

