
. 

 
 

 

Two courses £25.00 / Three courses £30.00 
Includes a glass of Möet & Chandon Champagne 

 
To Start 

Wild mushroom and rosemary soup, pickled girolles 

Aster cured salmon, pickled cucumber, crisp rye 

Slow cooked partridge, tender swede, pumpkin seeds, banyuls dressing 

 

 

Main 

Butternut squash risotto, goat’s curd, shaved chestnuts 
Pan fried bream fillet, pickled fennel, herb beurre blanc 

Game meat balls, pomme puree, lingonberry jam 

 

 
Dessert 

The Marshall 

Skyr parfait, quinoa, lemon meringue 

Runeberg cake, sea buckthorn sorbet 

 

 
 

 
All prices include VAT at the current rate. A discretionary 12.5% service charge will be added to your bill. Please contact 

your waiter if you require any information regarding allergies or intolerances 

 

 


