
   

 

 

 

 

Ekte Supper Club 

Saturday 8th February 2020 

 

MENU 

Puffed beef tendon  
Smoked sour cream, curry oil and roe 

 

*** 

 

Roasted Jerusalem artichoke 

Granbarks ost, chives and fermented onion jus 

 

*** 

 

Hand dived Orkney island scallop in the shell  

Sweet onion, pickled girolles, pork crackling and pine 

 

*** 

 

Grilled cauliflower 

Pearl barley, pumpkinseed puree and pickled elderberries 

 

*** 

 

Cod 

Sea vegetables, Brixham crab and Sandefjord sås 

 

*** 

 

Ex- dairy cow rib 

Grilled cabbage, prawn and horseradish whipped butter, fermented three corner leek 

 

*** 

 

Sea buckthorn sorbet  

Liquorice meringue, ginger and oat crumble 

 

 

Eight courses £50.00 per person 
 

 

Includes VAT at the current rate. An optional 12.5% gratuity will be added to your final bil 


