Crispy Artichokes with Dandelion Persillade

with
Apples N’ Pears
ELL Co. London Dry Gin, Fitzpatrick’s Bramley Apple, Pear, Green Chartreuse, Lime

*

Pork Belly and Parmesan Broth with Pigs Ears & Marmite

with
Pig In A Blanket
Sonoma Wheat Whiskey, White Pear, Pineapple Sugar, Chardonnay Vinegar, Prosecco

*

Pollock and Squid with Roe Butter, Lemon and Ink

with
Sea Side Sour

EL London Dry Gin, Kummel, Egg White, Lemon Juice, Vanilla Sugar

*

Elderflower and Gooseberry with Custard Cream & Oat Tuile

with
Custard'’s Last Stand
Sonoma Rye Whiskey, Raspberry Syrup, Vanilla Sugar, Prosecco

Perfect Pairing Supper Club
Dishes may contain nuts & other allergens so please speak to a member of staff if you have a dietary requirement
A discretional 12.5% service charge will be added to your bill

THE BARGE HOUSE
Tues — Saturday 10am -11pm Sunday 10am-6pm
www.thebargehouse.co.uk



Crispy Artichokes with Dandelion Persillade

with
Apples N’ Pears
ELL Co. London Dry Gin, Fitzpatrick’s Bramley Apple, Pear, Green Chartreuse, Lime

*

Runner Beans with Mangetout, Pea Shoots & Tarragon Jelly

with
Bella Melones

Rum infused with Oolong Tea, Meon Liqueur

*

Courgettes with Hay Baked Jersey Royals, Spelt, Saffron Mint

with
Old Orleans Collins

Sonoma Wheat, Vanilla Sugar, Peychauds Bitters, Absinthe Rince, Ginger Beer

*

Elderflower and Gooseberry with Custard Cream & Oat Tuile

with
Custard'’s Last Stand
Sonoma Rye Whiskey, Raspberry Syrup, Vanilla Sugar, Prosecco

Perfect Pairing Supper Club
Dishes may contain nuts & other allergens so please speak to a member of staff if you have a dietary requirement
A discretional 12.5% service charge will be added to your bill

THE BARGE HOUSE
Tues — Saturday 10am -11pm Sunday 10am-6pm
www.thebargehouse.co.uk



