BOURNE & HOLLINGSWORTH MENU

2 COURSE £36

3 COURSE £42

TO START

PURPLE SPROUTING BROCCOLI

Goat’s Curd, Bitter Leaves, Dukkah

(v)

ROAST AND RAW FENNEL

Blood Orange, Pistachio, Rocket, Tarragon

(vg)

JELLIED HAM HOCK AND PARSLEY TERRINE

Celeriac Remoulade, Caperberries, Toasted Sourdough

GIN CURED SHETLAND SALMON

Pickled Cucumber, Chrain, Créme Fraiche

MAINS

WILD MUSHROOMS AND WILD GARLIC GREENS

Jerusalem Artichoke Purée, Rosti

(va)



FREE RANGE ESSEX PORK CHOP

Mustard and Cornichon Sauce, Savoy Cabbage and Juniper

ROAST COD

Agretti, Tomato, Anchovies, Cuquillo Olives

GRILLED ONGLET

Bone Marrow, Red Wine Sauce, Parsley Salad, Chips (+ £8)

SIDES

Seasonal Bitter Leaf Salad
£5
Roast Butternut Squash with Garlic and Thyme

£5

Triple Cooked Chips
£5

Gratin Dauphinoise
£5

Broccoli with Preserved Lemon & Capers

£5

PUDDING



RHUBARB FOOL

CHOCOLATE MARQUISE

Salted Praliné, Créme Anglaise

PASSIONFRUIT BAVAROIS

Tropical Fruit

ORANGE AND CARAWAY POLENTA CAKE

Medjool Dates, Yoghurt

(vg)



