Fennel cream, beetroot, preserved
lemon, aquavit & dill

WD

Starters

Freshly Shucked Oysters (GE, DF) Charred venisSon..........ccecveevverrueennnes 29

Sunrise lime vinaigrette Malt crumb, spiced honey, walnut,
sprouts

Half dozen ......coovvvevvvvivviniinnes vevnnnn 40 p

One Dozen.......ivvivviriieeeeees ceveenne 75 Roast bone marrow (DF) ............ 28
Rye bread, morcilla crumb, speck

GravlaX........o.cooevveeveveeeeeeseeeressesenns 29 Y ! 'SP

powder, bullsblood
add Talisker 10/ Dalwhinnie 15 bone luge ...... 16/18

Roasted celeriac (GFE, Vg).......... ...... 23

Cottage cheese & farro porridge,
macadamia, thyme

Mains
Bird: Rotisserie corn-fed chicken, charred cavolo nero,
grapes, parsnip, jus gras (GE DF)............... 42/72

ﬂ Beast: Beef short rib, Westward whiskey glaze,

maple mustard (GE DF)....ccccooviv 69
] Beast: Pork belly, leek & ale, speck, sauerkraut, @

shallot, cherry juS......ccoceeeeeeenceeeeen, 59
&< Fish: Rainbow trout, fermented bullhorn pepper,
black garlic, parsley.................... 56
‘g}‘ Veg: Blue pumpkin, pimiento,
pumpkin seeds, quinoa (GFE, Vg)......... 36

Please let our wait staff know if you have any allergies or dietaries
Feature is a daily special and is subject to availability

Sides

Baby cos lettuce (GFE, Vg) ................. 19

Gribiche dressing, crispy capers, pickled
onion, mimolette

Charred broccoli (GE DF)............... 19
Almond puree, cured egg yolk, raspberry
vinegar

Baby potato (GF).......ccccevvvevrveennnnnne. 19

Horseradish, sour cream

Paying by card? The following charges apply: MasterCard Credit 1.3%, MasterCard Debit 1.1%, Visa Credit £4¥ R
1.4%, Visa Debit 1.2%, Amex 1.5%. Sunday and public holiday surcharge 15%.
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FREYA
§90 PER PERSON

Gravalax, fennel cream, beetroot, preserved lemon
Charred venison, malt crumb, spiced honey, walnut, sprouts
Roasted celeriac, cottage cheese & farro porridge, macadamia

Rotisserie chicken, charred cavolo nero, grapes, parsnip, jus
Pork belly, leek & ale, speck, sauerkraut, shallot, cherry jus
Rainbow trout, fermented bullhorn pepper, black garlic

Baby potatoes, horseradish, sour cream
Charred broccoli, almond puree, cured egg yolk

Riskrem, cinnamon meringue, berries, almond
Chocolate brulée, smoked marrow, whisky

THOR
$105 PER PERSON

Gravalax, fennel cream, beetroot, preserved lemon
Charred venison, malt crumb, spiced honey, walnut, sprouts
Roasted celeriac, cottage cheese & farro porridge, macadamia

Rotisserie chicken, charred cavolo nero, grapes, parsnip, jus
Pork belly, leek & ale, speck, sauerkraut, shallot, cherry jus
Rainbow trout, fermented bullhorn pepper, black garlic @
Signature beef short rib, whisky glaze, maple mustard

Baby potatoes, horseradish, sour cream
Charred broccoli, almond puree, cured egg yolk

Riskrem, cinnamon meringue, berries, almond
Chocolate brulée, smoked marrow, whisky

ODIN
$140 PER PERSON

Gravalax, fennel cream, beetroot, preserved lemon
Charred venison, malt crumb, spiced honey, walnut, sprouts
Roasted celeriac, cottage cheese & farro porridge, macadamia
Signature roast bone marrow, rye bread, morcilla crumb

Rotisserie chicken, charred cavolo nero, grapes, parsnip, jus
Pork belly, leek & ale, speck, sauerkraut, shallot, cherry jus
Rainbow trout, fermented bullhorn pepper, black garlic
Signature beef short rib, whisky glaze, maple mustard
Daily beast feature

Baby potatoes, horseradish, sour cream
Charred broccoli, almond puree, cured egg yolk

Riskrem, cinnamon meringue, berries, almond
Chocolate brulée, smoked marrow, whisky

Available for groups of 8 or more
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