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EDMUNDS

DINING IN BURY ST EDMUNDS

o £40 PP -

Gravadlax - beetroot cured salmon
and traditional gravadlax
a\';;.
Swedish meatballs and mash
&
Venison stew
&
Rollmops smoked mackerel pate with horseradish
&
Roasted root vegetables and new potatoes with
herb butter
@
Pickled beetroot and fennel salad
&
Smorrebrod — roast beef, celeriac, crispy shallots
egg, cured salmon and beetroot
&
Braised red cabbage
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DFES STERIES
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Princess torte
&
Semla cake
&

Kladdkaka (Swedish chocolate cake)
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To avoid disappointment, please state any dietary requirements
while booking, our chefs will do their best to accommodate your needs.
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FOR RESERVATION

BOOK ONLINE OR EMAIL
edmunds@easterneducationgroup.ac.uk




