
SHARING SET MENU

Please inform us if you have any 
dietary or allergen requirements.

MAIN COURSE 
 
Braised chicory, candied beets, hazelnuts & blood orange [pb]
Ribeye on the bone, hasselback, roasted bone marrow
Crumbed lemon sole, capers & dill

 
Served with  
Grilled broccoli, herb dressing [pb] 
Mixed leaves, sea buckthorn [pb] 

PUDDING 

Yorkshire rhubarb, hay cream, buckwheat granola 

SMØRREBRØD 
 
Celeriac & black winter truffle [pb] 
Moose salami, pickled onion & juniper 	
Cured trout, egg butter & dill 

65pp

FOLLOWED BY 
 
Honey & fennel bread, lingonberry butter  [v]

Roast cauliflower, spiced swede, grelot onion [pb] 
Cured Halibut, pickled cucumber, herb waffle, smoked honey
Beef tartare, Icelandic wasabi, pickled rhubarb, crisp bread


