A C UAVIT

LONDON

J
STARTERS

Selection of bread with smoked cod roe butter

Salt baked beetroots, pickled blackberries, macadamia nuts & corn salad

Isle of Wight tomato & cucumber salad, pickled red onions, dill & goat curd (v)
Selection of house pickled herrings, new potatoes, Vasterbotten cheese tarts
Gin cured “Gravlax”, seeded granola, dill mayonnaise, tonic gel

Pan fried diver scallops, grilled spring onion, fish veloute, dill

Shrimp Skagen, toasted sourdough, dill mayonnaise

Chicken liver parfait, spiced kohlrabi, toasted rye brioche

Lobster bao, chilli & lime mayonnaise, gem lettuce & crispy shallots

British asparagus, south coast crab, brown butter hollandaise, picked herbs
Vendace roe, sour cream, red onion 25g/50g/75¢g

Glazed beef cheek, baked carrot purée, pumpkin seed crumble

MAINS

Beef Rydberg, caramelised onion, onion purée, 63 degrees egg, horseradish cream

Swedish meatballs, lingonberries, mushrooms, pickled cucumber, potato mash
(served with half buttered poached lobster for an addition of £34)

Rump of lamb, English peas, broad beans, smoked sour cream & lamb jus gras
Pan fried Scottish cod, haricot beans, parsley, bacon sauce

Fresh water trout, Sandefjord sauce, chive, trout roe

Roasted stone bass, pickled green tomato, tomato & butter sauce, coffee ol

Roasted cauliflower, baby courgette, pickled chilli & poached apricots (vg)

SIDES
Rydberg potatoes, smoked oil, parsley (vg)

Fine green beans, pickled red onions, toasted almonds (v)
Jansson’s temptation, potato gratin, ansjovis, breadcrumbs
Butter head lettuce & carrot salad, cashews, cumin & orange (vg)

Truffled mashed potato (v)

DESSERTS

Arctic Bird’s nest, goat cheese parfait

‘Dajm’ bar parfait, almond tuille, chocolate sauce (v)

Kladdkaka, lingonberry cream, white chocolate soil (v)

Quince & dried fruit crumble, toasted seeds, whipped “custard” (vg)
Baked ostkaka, almonds, black currant compote, vanilla cream (v)

Selection of 3 cheeses, cloudberry jam, crackers

The selection may contain unpasteurized cheese

N

7.00
12.00
12.00
16.00
13.00
23.00
17.00
16.00
20.50
24.00

35/60/85
17.50

6 oysters served with lemon & shallot vinegar, please ask your waiter for the selection of the day market price

37.00
22.00

35.00
35.50
31.50
33.00
22.00

7.00
7.00
8.00
7.00
9.00

11.50
11.50
11.50
11.50
11.50
13.00

Proudly Cashless - card and platform payments only
Please inform your server if you have any allergies we need to be aware of

Prices include VAT « A discretionary 15% Service Charge will be added to your bill




