
The Scandi Chef at The White Hart 
 

Web: www.thescandichef.co.uk           Email: thescandichef@gmail.com Socials: @thescandichef 

Seasonal menu from June to September 
 

Choose the 2, 3 or 4 courses you fancy from the menu. Everyone in the party will have the same menu but 
some dishes can be made vegetarian or adapted to account for allergies. This can be discussed at the time 

of booking. 
 

Prices 
2-course menu £55/person   
3-course menu £70/person  
4-course menu £85/person 

 
Starters 

Baked rainbow trout with shrimp, smoked mayonnaise, crispy apples, radishes, fresh herbs served with iced 
cucumber and horseradish broth 

(C, CR, E, F) 

Heirloom tomatoes three ways (dressed, dried, pickled) with burrata, basil and hazelnut pesto, crispy 
sourdough croutons and fried capers (V) 

(G, N, D) 

Steak tartare with truffle cream, pickled & fried mushrooms, radishes, crispy capers and cured grated egg 
yolk 

(E, MU) 

 

Main courses 
Confit corn-fed chicken breast with pomme purée, grilled asparagus, pickled kohlrabi and tarragon velouté 

(D) 

Rainbow trout with white wine sauce mixed with trout roe and dill oil.  
Served with cucumber, radishes, and new potatoes tossed in brown butter and herbs. 

(F, G, D) 

Braised beef cheek in red wine sauce with truffle pomme purée, crispy onions and glazed turnips and herbs 
salad 
(C, D) 

Pan-fried hake with herb risotto, blue mussels, Chablis cream sauce, broad beans and watercress 
(G, F, MO, D) 

 
Dessert 

Strawberry parfait, whipped cream, crispy meringue, vanilla pastry cream, hazelnut crumble, strawberries 
and mint 
(E, G, N D) 

Raw cacao chocolate mousse with strawberries, vanilla caramel sauce, dried raspberries topped with 
grated raw cacao, pecan and fresh lemon balm 

(N) 

Lemon ice cream, creamy meringue, yuzu pastry cream, almond crumble, pistachios and raspberries. 
(E, G, N, D) 

 

Artisan bread & whipped butter are included in all the menus.  
 

THE 14 RECOGNISED ALLERGENS BY THE FOOD STANDARDS AGENCY ARE: 
C-Celery, CR-Crustaceans, E-Eggs, F-Fish, G-Gluten, L-Lupin, M-Milk, MO-Mollusc, 
MU-Mustard, N-Nuts, P-Peanuts, S-Sesame Seeds, SO-Soya, SD-Sulphur Dioxide. 
We also advise dishes where Dairy products are used, denoted by the letter D. 


