
	

			

STARTERS 
Smoked haddock chowder ......................................................................................................... £6.50 
Aster cured salmon, pickled cucumber, crisp rye .................................................................... £9.00 
Borscht, sour cream, horseradish .............................................................................................. £6.00 
Pork roll, Aquavit mustard ......................................................................................................... £4.50 
Butternut Squash soup, ricotta, pine nuts ................................................................................ £4.50 
 

SALADS 
Alder wood smoked duck, curly endive, 
preserved lemon hummus, sherry vinaigrette ..............................................................  £6.00/11.00 
Golden beetroot, castelfranco, shaved pecorino, Banyuls dressing .........................  £7.00/12.00 
Oak smoked mackerel, watercress, chicory, herring roe, capers ...............................  £8.00/15.00 
Broccoli & kale salad, smoked almonds, chestnut honey dressing...........................  £6.00/11.00 

SMÖRGÅSBORD 
Herrings; sherry, blackcurrant 

& dill, new potatoes 
£9.50 

OP Anderson Aquavit £4.00 

Mushroom & potato ‘hash, 
lingonberries £4.00 

OP Anderson Aquavit £4.00 

Shredded duck, cornichons, 
fig chutney, sourdough £7.00 
Linie Authentic Aquavit £4.00 

Free range egg, baby watercress, 
sourdough, truffle butter £5.00 

Linie Authentic Aquavit £4.00 

Crisp pork belly, apple, 
mustard butter £5.00 

Aalborg Jubilæum Akvavit £4.00 

Greenland prawns, citrus mayo, 
sourdough £6.00 

Linie Authentic Aquavit £4.00 

JARS 
Pickles £3.00 

Hot smoked potted salmon £4.00 

Greenland prawns £5.00 

Smoked cod roe £4.00 

 

MEAT 
Reindeer salami 

Caraway pork belly 
Cold smoked reindeer 

£5.00 / 11.00 
 

Potato blini, mushrooms, 
hen egg, béarnaise..........................  £11.50 
Skrei cod, brown shrimps, 
chardonnay shallots, dill ...............  £15.00 
Grilled prawns, citrus, chili ........... £15.00 
Red rice, butternut squash, 
nocellara olives, smoked almonds .. £9.50 
Baby chicken, 
citrus roast fennel ..........................  £15.00 

Gnocchi, celeriac crème fraîche, 
ceps, toasted seeds .........................  £11.50 
Duck confit, red cabbage,  
blackcurrant ....................................  £17.00 
Ox cheeks, turnips, soft polenta ..  £18.00 
Rib eye, Café de Paris butter,  
celeriac remoulade .........................  £22.00 
Venison pie, swede, 
juniper blackberry sauce ...............  £15.00 
Aster hamburger, smoked apple wood 
Cheddar, brioche bun, pickles .... £12.00 

Smoked salmon ‘Hot Dog’, 
cucumber relish, charcuterie  .......  £13.00 
Arctic char, hot smoked, Greenland 
prawns, crushed potatoes .............  £17.00 
Baltic fish pie ..................................  £15.00 

MAINS 

NORDIC CLASSICS 

 
Crispy bacon potatoes 

Chips 
Baked celeriac 

Creamed dill potatoes 
January King cabbage 

Roast salsify 
 

£3.00 each 
 
 

SIDES 

Meatballs, black trompette, 
mash potato ....................................  £15.00 
Venison sausages, caramelized 
onions, lingonberries .....................  £16.00 
 

Rhubarb clafoutis ............................................................................ £6.50 
Lingonberry, quinoa, kefir mousse............................................... £6.50 
Poached pear, semolina pudding, chocolate ganache................ £6.50 
 

Almond cake Runeberg, blood orange, lemon meringue ......... £6.50 
Chocolate tart, crème fraîche  ....................................................... £6.50 
Selection of ice cream & sorbets………..……………£5.50/£7.50 
 

DESSERTS 


