
    

Scandinavian open sandwichesScandinavian open sandwichesScandinavian open sandwichesScandinavian open sandwiches    

Our speciality: open faced sandwiches made with the finest Scandinavian and 

domestic produce to create an inspired and tasty alternative to regular 

sandwich fare. These are best eaten with knife and fork. 

• Rare roasted Beef with shallot piccalilli dressing, freshly grated 

horseradish and crispy onions on organic dark rye bread  

• Danish liver pâté with crispy bacon & gherkin on dark rye bread 

• Smoked Norwegian salmon with kaviar on organic sourdough bread 

• Cured salmon (Gravad lax) with dill sauce on organic sourdough  

• Egg & Scandinavian prawns with mayo and dill on organic sourdough bread  

• Egg and tomato w/ chopped chives & light mayo on light rye (v)  

• Danish blue vein cheese mash with dried cranberries and sunflower seeds 

on organic light rye (v) 

• Sliced Scandinavian cheese (Jarlsberg, Greve or Riberhus) with Rosehip 

jam and chervil on organic sourdough bread (v) 

• Danish meatballs with picked red cabbage on organic light rye  

• Swedish meatballs and beetroot salad on organic sourdough bread 

Price £1.85/piece (budget approx 4-5 pieces per person for lunch) 

Menu can be adapted to fit your particular spec – just ask or even choose 

from the cafe menu for more choices. 

Packed in kraft boxes – easy to transport and to recycle. 

How to orderHow to orderHow to orderHow to order    � iwantfood@scandikitchen.co.uk  or call �  0207 580 7161    

Please order minimum 24 hours in advance  

How to payHow to payHow to payHow to pay    We accept all major credit and debit cards.  VAT will be added 

to final bill (17.5%) – all prices exclude VAT 

Delivery:Delivery:Delivery:Delivery:        we use an external courier company to transport your food and 

we charge you what they charge us. Simple.    

 


