
Chefs snacks

Bread & butter

Grilled beetroot, pine nut, olive oil, goats curd & balsamic

Hot smoked mackerel pâté, apple, cider aspic on rye crumpet

Beef tartare, macadamia, Parmesan butter, tallow & pickled cucumber

Grilled cod loin, crispy cod cheek, yuzu kosho butter sauce & spring onion

Braised Jacob’s ladder, grilled cabbage & horseradish cream

Smoked squash, brassica, fermented fennel butter sauce & pumpkin seed

Served with sides

Chocolate caprese, salted caramel & malt icecream

If you have any allergies or intolerances please inform a member of the team before ordering

Please note a discretionary 10% service charge will be added to your bill

@eatdrinknord      nordrestaurant.co.uk

£75 per person

Private Dining


