SEASET

START ME LIP
Tuna Tartare with Olive Candy 128

luefin tuna, orange & leman 2est,
Uwine vinegarand condied olive

Japane

WARM MELUP

Summer Asparagus Soup BB
Asparagus soup with asporagus on the side
and fresh cheese togst

FILL MEUP

A Surprising Cod Dish

atrongly charred [calandic coali
seasoned with stor anise and dill,
with charred onon and kale stalk

nel servad

SOMETHING ONTHE SIDE
Kohlrabi For The People &8
Kohlrabi salad, grilled pisiéichie, pickled apple.

lima zest

ASWEET FINISH
Strawberries and Cream
Moscarpone-sivie homemode cheese
wherries; balsomic vinegor
and crocked black pepper

SET PRICE 498

LAND SET

START ME UFP
Young Lamb, os itis..,
New Zealand lomb, presarved lemon;
pistochic, mint-and sheaps milk yogurt

WARM ME UP
Pigeon Soup
A I-gl"ﬂ star onise accented broth, with
whale bonealass pigecn and herb pelmeani

FILL mEUP
Raspberry -n- Stout Grilled Ribs 398
aloy nokedibanco porkspane nbs, giozed
arry-clark beer-vinegar glaze. and

finished onthe charcoal grill

SOMETHIMNG OMNTHE SIDE
Charred Broceolini
Charred broccolini served with
lemil-caper-cucumber salad. grilled
hazelnuts ond homemode vogurl

A HAPPY EMDING

Salty Caramel Créme Brulee
Theclossic dessert with o Nasty twaak

SET PRICE 698




THE RAW BAR

‘Oysters
Atcompaniad by lemon, shallo! winaigrelte
and ginger poniu sauce

HDOLEN IDOZEN

198
498

Fine de claire

Chefs premium selection 298
Freshest and best ovailable from gillardeau,
ticmarag, belan, ancelin, bouriche, royale
boudause.. etc

Slurping Oyster Shot -GAMBEI 88
Franch boudeuce oyster 1opped with a dollop

of sour créam and black pearl crown Saviar

Asitis..

Delicate dishes ol premium fresh sealooad and
meals, served icy cold and raw as it s with
delicate accents

Sweet Shrimp, asitis... 78
leelandic sweet shrimp. pickled cucumber.
dill ol sour cream and horserodish snow
Scallop, asitis... 88
Morth Atlantic scallops. grilled pistachio,
kale-green chili-lime dressing. mint and ginger
Beef Heart, asitis.., 108
Beef heart, preserved carrots,

bane morraw and herb salt

Young Lamb, asitis...

Mew Lealond lamb, preserved lemaon,
pistechio, mint and sheeps milk yogurt
Scampi. gsitis.. 148
Icelandic seampi, dressed with fresh
horseradish and blgek pearl cavion dressing

Oceans & Beaches -o seafood platter 888
Steamad Pacific Conoda dungeness crab,
French winkles, & Franch oyvsters, pickled
Canodion cloms & mussels, with condimeants

Finnish Fishermans Friend 98
|celandic raw herring, green apple. pickled
cucumber and dill oil, served with steamad

baby pototoes and hamamade sour cream

Tuna Tartare with Olive Candy 128
Japanese bluefin tuno, orange & lemon zest,

Tuscan dessert wine vinegar and candied ofive

Viking-Style Beef Tartare 108
Block angus beell slightly cured with sea zalt,
rexast juniper Berey, frash hersaradish,

mustard ol ond herb-oyster mayo

Festive Venison Tartare 128
Mew faaland venison, cured with saasal|

and juniper berry, pickled cronberries,

ssmoked ol ginmayo and served with

black malt bread cfisp

Block Peorl Caviar
Black peorl caviar served an ice,
with homemade thick and buttery vodka spiked
Blini, smatana ond condimeanis
300 i) 100G
MALINFLTASTE HEHRGSHO  TEARS FORTION
598 998 1898

Royalkaluga 798 1298 2398

Crown




THE NEST | SMORGASBORD

Canucks Lox Salmon Platter

Fresh Marwegian salmonin three ways.

+ Beatroot-vodka-lemon-dill cured salmaon
 Applewood cold smoked salmon

» Salmon roe

servied with our thick and buottery vodka-spiked
blini. smetano ond condiments

Yodka Battered Fish & Chips 128
Supercrispy vodko-battered icelandic cad;
served with fries, with smoky malt vinegar,

picklad chiliz ond homemode tartore sauce

Ink Black Calamari 78
Spanish sguid with ink-kblackened batter
and nesty chili ketchup

Cup O Winkles

Lovely French winkles pooched with black
pepper and bay leal

-the pltimate bar smock

108

Can O' Clams o8
Plump Canadian cloms steamad in soké with
lemon leaveas

A Goosein the Cabbage Patch 188
Baked cabbage rolis stutfed with pork staw,
served with a lovely slice of pan-fried foie gras

and afrash herb salad

Greenlond on Toaost is Back!
Arctic shrimp, dressed with sour cream
and dili-fime mayo, served on crunchy
toasted sourdough

Campfire Coal Scallops m 388
Super lresh Morwegion scallops,

cooked in the shell gver coal,

ond served with pme-smoked butter

Premium Artisan Cheese Platter 148
Chafs selection of chaeses from his French
homelagnd and his English neighbour. toasted

sourdough and smoked pecan nut honey

Country Artisan Meal & Cheese Platter
Selections of meats ~smoked air-dried duck
pork terrine and pork heod cheese pate;
Selection of cheese ~French comte and
homemoade mascarpone!

aarvad with-red cniof-gin marmelode, smokad
pecan nut honey and toasted scurdough

168
298

Single partion

Table sharing plotter

Country Foie Gras Pate 108
Home prepared fole gras pote. servad with
{oasted sourdough, a red wine & port pooched

pear jom anda little endive salod

Pan Fried Foie Gras -Chef's Choice 228




THE NEST | FROM THE LAND

sharing Meat Platters
Grilled an our charcoal grill, and servied sliced
an a plotter with two sides

198
298
358
388

= Aussie block angus flap meat
= Aussie wagyu sirloin
* Aussie wogyu rib-eye

» Aussie wagyu tenderlain

Premium Sharing Meat Platters
Slow cooked; then chargrilled and served
shiced on aplatter withthrae sides

898
198
1998

* T-Bone: 800g Aussie black ongus
* Bone-in ribaye: lkg Aussie black angus

= Tomaohawk: 1.5kg M? Aussie wagyu

‘Meat on your Bones’ Rib Platter 488
Aussie bona~n short rib, slow smoked than
grilled ~BBG style with bacon jam, sarved

with thiee sides

Serves 7-3

Pigeon Soup
& light steir anise occented broth, with
whole bonelass pigeon and herb pelmani

Pine-5moked Veal Tongue

amoked Austhion veal tongue smaoked in
pine tree branch, served with panfried
foie gras, oman-part marmelade and
chicken stock gloze

Raspberry -n- Stout Grilled Ribs 398
Slow-smoked Ibencao pork spare 1bs, glazed
with raspherry-dork bear-vinegar glaze, and
fimzhed an the charcoal grill

The Beast

Amancan supar-size roasted bona-m
park chop; served with pine tree sauce
burnf butter vinegar and pina tree ash
served with three sides

Servezs 2-3
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Belgian 5tyle Steamed Shelifish Pot

supear tresh Fve dhalllish soutead m hreghily

hisrbiad whine wine bt Biresth and sesved
wilh fogeted pourd g i o ol HRing

%8
228

198
148

Franch Marth Sea Mussals

Canadion Cloms

& Surprising Cod Dish 178
Strongly chomed |celondic codiish head
saasond with star omske e il

with ¢ horred onion cnd bade sialk

I Sarved

Faviken-Inspired King Crob Legs 698
Roosted lega of Alaskan king crob seryved wih
aalmsest= ot Botto
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Hea Treasures Linguine

Iralionred prown 0 o chii-baill souce with
BicsmaErmiechs |II!I_J.:.III:! tesprpamed willy Frivch
squd ond shoved scallop bottomga

Boked Crusted Whole Seo Bass
Sen bass baked in o crust of sahl; rosemaorny

I aronge Ll Witk & A ¥ -'I-::;ulr':_:| RIS

Bold Icelandic Halibut
Show You Where Crayfith Spend the Winter
icsgndic holibul, ponifiedin buller with &
rich shiimg & craylish souco and
tarmagon gl saeved with a fresh light herb solad

The King of Crabs 1988
txant Aloskan kin goron, ‘_IITIF|'|- staamed and
warved with deawe Buitern Simply decodisst!
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Curly Kale Caeser Salad
Heolthy kale. lemony coesar dressing,
crispy bacon, parmesan and chill

Gusto Garden Selection

- Spring / Summer Edition

Farmer Richie’s seléction of the bestseazonal
vegetobles and Chet Freddy's choice of
preparation .oll good ond healthy stufl

Cannot Beat Bestroot
Sliced warm beetroot, young cheddar &
truffle shavings. dressed with malt=chicken jus

Summer Asparagus Soup
Asparogus soup with asparagus on the side
ond fresh cheese toast

Steamed Asparagus
Steaomed osparagus and morrel mushrooms

with burnt butter holondoize

Side Dishes

* Franch fries

* Barley nsotto

«Cheesy mashed potatoss

* Flash=stewed kalawith juniper barry buttar

* Hay+smoked beatroot with harb drassing

« Smoked mushrooms, juniper berry, chive
butter papillotte
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Kohlrabi For The People
Kehirobi salod: grilled pistachio,
pickled apple and lime zest

Charred Broccalini

Charred brocealinl served with
lentil-coper-cuzumier salad, grilled
hazelnuts and homemade yogurt

Barley Risotto
Barley nsotte; percini mushrooms,
block truffle, chicken gloze. pickled beets,

dill and cherry vinegar

Charred Cabbage gg

Charred cobbage. seasoned with butter,
apple cider vinegar, seoweed salt ond dill
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THE NEST | FROM THE HEAVEN

Chocolate Sooooooo Fondani
Piira caraibe chocalale landant willy
'|I'I"\l:lll'-|'|l'f l'l‘ll1|-||1 o= CFEI

lce Cream & Sarbets
Freshly mode ot The Cannery,
k- yaws ser v boe he puctent sabic od

Strawberries and Cream
Mossarpanm-1tis homemade chease
with fresh strowbemies. balsamic vinegm

ond cracked Diock Fll.' PHHE

MNeostalgic Carrot Cake
Mant darmal coke with cronbarnas
and boattermil hoom

Finally, & Simple Fruit Flate &8
A trulk salod with seosenol fruits, sour & specy
Besbh and sherbel

Salty Caramel Creme Bruloe
The clogsie dessart with o Masty tweak




