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Relaxed luxury, seasonal produce with global techniques & spices



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

STARTERS 

Crab toast	 £18
Brown crab, yuzu, horseradish & 
pickled red onions 

Green bean salad	 £12
Black olives, egg, anchovies, niçoise dressing

Scallop ceviche	 £25
Ajo blanco, mandarin, capers & croutons

Tomato carpaccio	 £15
Feta & preserved globe artichoke

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

MAINS 

Crispy salmon	 £36
Pan fried salmon fillet, pickled ginger,  
spring onion, ginger beurre blanc & sushi rice 

Tagliatelle	 £28
Burrata, rosemary & sunflower seed pesto

Gorgonzola & bacon chicken ballotine	 £42
Vegetable tart, chicken jus

Ribeye steak	 £45
Café de Paris butter & ratatouille 

FOR TWO TO SHARE

HJEM RÖSTIS

Aged beef tartare, endive & parmesan	 £9
Cured salmon, avocado & chilli	 £9
Burrata, tomatoes & basil	 £7

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 
Hjem fried chicken thigh	 £10
Hot & cold egg	 £5

Maple cream & brioche soldiers
Add caviar	 £5

Gougère (3 per portion)	 £5
Filled with Doddington cheese cream & walnut

Rockafeller oysters (each)	 £5
Spinach & saké sauce 

3 röstis per portion

Crème brûlée	 £11
Rum soaked raisins 

English strawberries	 £13
Vanilla ice cream, meringue & rose

Financiers	 £11
  Freshly baked brown butter cakes

Paris-Brest & Hazelnut praline	 £14

Chocolate tart & Chantilly cream	 £14

English cheese selection (for two)	 £25
Charcuterie, salad, fig & honey chutney, new pota-
toes & knäckebröd

Hjem beef wellington	   £120
  Shitake mushroom, hasselback potatoes, bitter leaf 
salad & red wine jus

Dover sole	 £72
Golden beetroot, brown shrimps, brown butter 
sauce, French potato salad 

DESSERT

All menu items subject to seasonal availability


