FREYA
§95 PER PERSON

Gravlax, horseradish cream, burnt pickled apple, radish, seeded rye
cracker

Spring ridge smoked venison fillet, pistachio skordalia, spiced honey
dressing, mustard crisp

Roasted swede, charcoal crumb, almond, herb oil

Whole chicken, swede mash, whole roast shallots, crispy kale, thyme jus
Crispy pork belly, spiced apple and cranberry, pickled cabbage,
mustard jus

Whole baby rainbow trout, fermented pepper, fennel vinaigrette

Baby potatoes, caper cream, parsley
Charred broccoli, cashew curd, cured egg yolk, soy

Red wine poached pear, blackberry, juniper meringue
Bone marrow brulée, smoked marrow, Islay Whisky, peated malt tuile

THOR
$115 PER PERSON

Gravlax, horseradish cream, burnt pickled apple, radish, seeded rye
cracker

Spring ridge smoked venison fillet, pistachio skordalia, spiced honey
dressing, mustard crisp

Roasted swede, charcoal crumb, almond, herb oil

Whole chicken, swede mash, whole roast shallots, crispy kale, thyme jus
Crispy pork belly, spiced apple and cranberry, pickled cabbage,
mustard jus

Whole baby rainbow trout, fermented pepper, fennel vinaigrette

Beef short rib, whisky jus, smoked carrot cream, pickled onion

Baby potatoes, caper cream, parsley
Charred broccoli, cashew curd, cured egg yolk, soy

Red wine poached pear, blackberry, juniper meringue
Bone marrow brulée, smoked marrow, Islay Whisky, peated malt tuile

ODIN
$145 PER PERSON

Available for groups of 8 or more. Please note a discretionary service charge of 10%

Gravlax, horseradish cream, burnt pickled apple, radish, seeded rye
cracker

Spring ridge smoked venison fillet, pistachio skordalia, spiced honey
dressing, mustard crisp

Roasted swede, charcoal crumb, almond, herb oil

Signature roast bone marrow, morcilla, speck powder, bulls blood

Whole chicken, swede mash, whole roast shallots, crispy kale, thyme jus
Crispy pork belly, spiced apple and cranberry, pickled cabbage,
mustard jus

Rainbow trout, fermented pepper, fennel vinaigrette

Signature beef short rib, whisky glaze, skordalia, garlic crisp

Daily beast feature

Baby potatoes, caper cream, parsley
Charred broccoli, cashew curd, cured egg yolk, soy

Red wine poached pear, blackberry, juniper meringue
Bone marrow brulée, smoked marrow, Islay Whisky, peated malt tuile

will be added to the bill.
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Drinks Packages

Asgard Mead Package -
70 per person

Horn of Sparkling Mead
Dry Mead
Semi Sweet Mead

Sweet Mead

Valhalla Beer Package -
60 per person

Horn of Sparkling Mead
Glass of Lager
Glass of Ale
Glass of Dark Beer

Valkyrie Wine Package -
70 per person

Horn of Sparkling Mead

Glass of White
Glass of Light Red
Glass of Bold/Full Bodied Red




