
 

Small Plates  
 

Red baby gem, peas, broad beans, foraged herbs, buttermilk dressing     9 

Loch Duart salmon gravadlax, mustard and dill sauce, toasted sourdough     12 

Whipped smoked cods roe, rainbow radish, pickled fennel       12 

Skagen, (Nordic prawn cocktail), keta, dill           12 

Preserved fish board, pickles, Danish crisp bread         16 

Potted Cornish smoked mackerel, Ekte rye bread         12 

Ethical Butcher koldt bord (a selection of British charcuterie)       16 

Parkland Estate Muntjac venison tartare, Clarence Court egg yolk, lovage oil, shallot   14 

Råraka - Swedish potato cake, brined leeks, Danbo cheese       11 
 

 
Large Plates 

 

Frikadeller (Hand made Danish style meatballs), creamy mash, pickled cucumber, lingonberries  21 

Newlyn mackerel, buttermilk, dill            14 

Slow baked Kent celeriac, malted celeriac, truffle, celeriac crisps      16 

Market fish, (caught by dayboats in Devon and Cornwall), seasonal salad, see board for details  MP 

45 Day Aged Ribeye steak, hay smoked beetroot, Janssons temptation, dill    45 

Suffolk middle white pork schnitzel, pickled girolles, truffle butter, fermented lingonberries  22 
 

 

Sides 
 

Beetroot, honey, horseradish, dill            7 

Seasonal salad               5 

Fries, rosemary salt              5 

New potatoes, pickled egg, mustard cress          6 

  

Allergens menu available on request. An optional gratuity of 12.5% will be added to your final bill. VAT is included on food and beverage only at the current rate. 

@ektelondon 

 

Join us on every Thursday for live music… resident DJ every week on our heated terrace from 6—10PM 

Sharpeners & Long Drinks 
 

  Aperol Spritz  10.5  Nordic Negroni  13  Ekte Old Fashioned 12  
  Aperol, prosecco, soda     Nuet dry Aquavit, Campari,  Kyro Whiskey, Daymark Rum   
       Bitters 

 

Smørrebrød 

Smorrebrod are ubiquitous in Denmark, literally part of life... each Smorrebrod is a slice of buttered home-made rye bread topped with the various 

toppings listed... try with an Akvavit for the perfect Scandi combination  

Chicken & Tarragon 11   Danish Blue Cheese   9  Smoked Salmon  10 

mayo, crispy chicken skin    pear & walnuts      lemon, dill 

 

Roast Pork Loin  10   Baked Ratte Potato,   8  Curried Herring  10 

crackling, braised red cabbage    smoked mayonnaise, capers    soft boiled egg, red onion 

  

Roast Sirloin of Beef 12          Egg & Atlantic Prawns 12 

celeriac remoulade,  capers           crispy onion, mayonnaise, cress
            

 

Pair with a Nuet Aquavit    Pair with an Aalborg Aquavit    Pair with an OP Andersen Aquavit 



Aalborg Jubilaeums 

A clean & fruity Aquavit with coriander, a trace of star anise  

& citrus. 

Aalborg Taffel 

A classic Aquavit released in 1846, with a prominent  

caraway & citrus flavour. 

Aalborg Dild Akvavit   

A modern clear Aquavit made with green dill and lemon  

zest. 

   

O.P. Anderson 

The oldest and most sold Aquavit in Sweden, aged in oak 

barrels for 8 months. 

Linie 

The original Norwegian Aquavit, extra matured in Port 

casks. 

Skåne 

Classic Swedish Aquavit with notes of star anise and  

fennel. 

Nuet Dry Aquavit 

Fresh and smooth, a beautiful Scandi substitute to Gin 

Aquavits & Schnapps (25ml) | £7 

The perfect pairing for our smörrebröd… best sipped and savoured as you eat 

Champagne & Sparkling                                                                                     

              125ml            375ml Btl 

Via Vai, Prosecco, Italy NV          9             49                                                 

Lyme Bay Brut Sparkling Wine, Devon, England NV      12             66                     

Cremant de Limoux Josephine Domaine des Hautes Terres, France NV   13             71    

Deutz Brut Classic, Champagne, France NV         15             88       

Deutz Classic Rose, Champagne, France NV                    110      

 

White Wine                                                               

              125ml  375ml Btl 

Chardonay, Henri Nordoc, Languedoc, France 2021      7           18  36 

Picpoul de Pinet, Grange des Rocs, Languedoc, France 2022                8           21  42 

Gaillac blanc sec Chateau Clement Termes, Framce 2021     8.5           24  48 

Trebbiano d’Abruzzo Gianni Masciarelli, Italy 2022         9           26  52 

Arndorfer, Gruner Veltliner, Austria 2022        9.5  28  56  

Château Laborde, Sauvignon, Bordeaux, France 2019          59 

Verdicchio dei Castello di Jesi classico Arbinus Ciu Ciu, Italy 2021    11  30  61 

Gerard Tremblay, Chablis, Gerard Tremblay, France, 2022                69 

Domaine Gerard Fiou, Sancerre, France 2021       13          38  75 

Domaine Leflaive, Macon-Verze Burgundy, France 2020         84 

 

Rose Wine                                                                               

              125ml 375ml Btl 

Domaine La Navicelle, “Horizon”, Cotes de Provence, France, 2021    9          25    49 

 

Red Wine                                                                           

              125ml 375ml Btl  

Merlot les Clairieres, Languedoc, France 2020       7  18  36 

Pinot Noir, Moulin de Gassac, France 2022            41 

Vignobles Gonnet, Cotes-du-Rhone, France, 2020       8  23  46 

Chateau Haut-Garriga, Merlot, Bordeaux, France, 2019          55 

Urbina Rioja Crianza, Spain, 2012         9.5  28  56 

Granacha, Gre2  Humilladero Sierra de Gredo, Spain 2019         58 

Tramin Pinot Noir, Alto Adige, Italy, 2022        11  30  60 

Crozes-Hermitage, Les Pierrelles, Domaine Belle, France, 2020     14  40  79 

PSI, Peter Sisseck, Ribera del Duero, Spain, 2019           89                                        

  


