
 

 

 

 
                J O U R N E Y  T O  S C A N D I N A V I A  

 

            FLAMBADOU OYSTER and beurre blanc 

                                         CORNISH FISH  smoked Jerusalem artichoke purée, fermented cucumber vinaigrette                                          

                                         PINE-SMOKED LAMB fire-cooked aubergine purée, wild mushroom 

                                         CEP MUSHROOM SOUFFLE woodruff, blueberries 
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                                            CHEESE COURSE, Available Upon Request £15 

 

  

  

JOURNEY TO SCANDINAVIA     £95 pp  VOLCANIC PAIRING                 £85 pp               

                                                                                                         EMERGING REGIONS PAIRING     £70 pp                                                          

 

 

IMMERSIVE JOURNEY TO               £120 pp  VOLCANIC PAIRING                £115 pp               

SCANDINAVIA                                                                             EMERGING REGIONS PAIRING     £85  pp                                                                                     

A 13.5% discretionary service charge will be added to your bill. All prices are inclusive of VAT. 

If you have any dietary requirements or food allergies, please inform a member of our team. 

 
 Please be aware that this menu may change based on the seasonal availability of our ingredients. 

OPENING TIMES: 18:00 – 21:30 

EKSTEDT SUNDAY ROAST AVAILABLE FROM 12:30 PM – 14:30 PM 

 FLAMBADOU OYSTER and beurre blanc 

CORNISH FISH  smoked Jerusalem artichoke purée, fermented cucumber vinaigrette 

HAY-SMOKED VEAL SWEETBREAD parsnip velouté, buckwheat                                          

PINE-SMOKED LAMB fire-cooked aubergine purée, wild mushroom 

BAY LEAF ICE CREAM fermented strawberries, and honey mead 

CEP MUSHROOM SOUFFLE woodruff, blueberries  

 


