
SMÖRGÅSBORD

MAINS

Shrimp Skagen, toasted sourdough, dill & löjrom
Or

Chicken liver parfait, black truffles, spiced kohlrabi, rye crisps

DESSERTS

Houghton spring trout, white wine sauce, celeriac, cucumber & dill
Or

Beef cheek “ kalops”, glazed heritage carrots, pickled beetroot & kale

SIDES

THREE COURSES
SET MENU £80

Selection of 3 canapes per person included

Smoked salmon & horseradish cream blini, roe & dill
Beetroot & black pepper houmous, beetroot tartare & sorrel

Baked Västerbotten cheese & creme fraiche tart

Selection of bread with smoked cod’s roe butter 7.00 

Jansson’s temptation 8.00
Sour cream & chive mashed “Agria” potatoes 7.00

Fine green beans, pickled red onions, toasted almonds 7.00

Milk chocolate mousse, coffee-soaked sponge, cappuccino ice cream
Or

Quince & dried fruit compote, seeded crumble, whipped custard


