
Duck frites	 £69
Half dry-aged & roasted duck, brown butter 
hollandaise, spicy fries & green salad

Roast suckling pig	 £90
Braised red cabbage, apple compote, bread sauce

STARTERS 

Jesusalem artichoke soup	 £14
Crispy artichoke, hazelnut & brown butter

Pork & pistachio terrine	 £16
Mustard, cornichons & sourdough toast

Herring platter (for two to share)	 £15
Garlic & leek herring, onion pickled herring, 
potato, boiled egg & rye bread

Salmon gravadlax	 £15
Dill crème fraîche & pickled cucumber

Lobster tail roll	 £22
Cabbage slaw, cayenne & sesame fried onions

MAINS 

Pan fried salmon fillet	 £36
Ginger, corriander & sushi rice

Tagliatelle	 £32
Black truffle, ceps & black pepper

Chicken ballotine	 £42
Gorgonzola, bacon, mushroom & chicken jus

Ribeye steak	 £45
Café de Paris butter & celeriac gratin  

Fillet of dover sole	 £55
Red cabbage, Champagne sauce & N25 caviar

FOR TWO TO SHARE

HJEM RÖSTIS

Pumpkin, agrodolce & pumpkin seeds	 £7
Toast Skagen, Swedish shrimp & dill	 £12
Suckling pig, red onion & sriracha	 £9

SOMETHING EXTRA SPECIAL 

Ice cold Hepple x Hjem aquavit, Yukon Gold 
potato blinis & a spoon of N25 caviar	 £21 

SNACKS

Chicken liver parfait	 £7
	 Brioche & Pedro Ximénez 
Smoked eel on toast	 £9
	 Celeriac remoulade & parsley
Gougères (3 pieces)	 £7
	 Filled with Brie & cranberry
Hjem fried turkey	 £9
	 Bread sauce & lemon
Lindisfarne oysters (each)	 £5
	 Chestnut velouté

3 röstis per portion

Swedish rice pudding	 £11
   Gingerbread & preserved berries

Baked chocolate tart	 £14
   Orange & cognac

Financiers	 £11
   Freshly baked cakes flavoured with mince pie

Swedish sweet trolley (per person)	 £25
   Pick & mix tableside from our selection of 
   Hjem-made desserts

Hjem beef Wellington	   £120
  Shitake mushroom, Hasselback potatoes, bitter leaf 	
   salad & red wine jus

Seafood ragù	 £80
Lobster, scallop, mussels, razor clams, saffron, 
polenta & aioli 

DESSERT

Some of the ingredients we use in our kitchen are classified as food allergens. Full allergen information for items on our menu is available upon request.
Our recipes are subject to change, please check with our restaurant colleagues on every visit to our restaurant. All prices include VAT.

 A discretionary 10% service charge will be added to your bill.


