Food

Bread and cultured butter
Spanish almonds with rosemary and honey
Nocellara del belice olives

Homemade beef or aubergeine jerky

Selection of seasonal pickles

Green pea and goat's curd tartlette

Hispi cabbage and pistachio salad

Jersey Royals with dill aioli and pickled red onion
Marinated anchovies with parsely and chilli

Very fresh cheese with Le Coste olive oil

Grilled leeks with black garlic and buckwheat
Carrot kluski with brown butter and sage
Chicken dumplings in parmesan broth

Monkfish stew with fermented fava beans

Durrus with rum soaked raisins and sourdough crackers

Spenwood with tomato chutney and charcoal crackers

Cashel Blue on toast with acacia honey and walnuts

Felino with pickled fennel

Pork salami with fermented cucumbers

Venison chorizo with pickled padron peppers

Preserved rhubarb tartlet

Five Course Set Menu £40, Matched Drinks £35
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Drinks

Red 125ml
Cosimo Maria Masini, #1, Sangiovese / Cabernet Sauvignon, Tuscany, 2019 5
Jean-Yves Millaire, Loupiot Rouge, Merlot / Cabernet Franc, Bordeaux, 2020 6
Vigneti Tardis, Martedi, Aglianico, Campania, 2018 75
Barraco, Rosammare, Nero d’Avola, Sicily, 2019 8
Caleb Leisure, Ab Ovo Qvevri, Mourvedre / Marsanne, California, 2017 10
White
Succés Vinicola, Experiéncia, Parellada, Catalonia, 2019 5
Camigliano, Le Colocchie, Vermentino, Tuscany, 2019 6
7.5
Westwell, Chardonnay, Chardonnay, Kent, 2018 8
Les Granges Pagunesses, La Pierre, Savagnin, Jura, 2018 9
Sparkling
Oliver's, Bottle Conditioned Medium, Apples, Herefordshire, 2016 6.5
Mas Candi, Corpinnat Segunyola, Xarel.lo, Catalonia, 2014 8
Draught Beer Pint 6 “%Pint 3
Bottles & Cans From 4
Sparkling Rhubarb Shrub 4
La Petite Baigneuse, Maury Grenat, Grenache, Roussillon, 2017 75ml 8



