friday

SNACKS House Pickles (vg) 6 Belgian Waffle with Cods Roe & Chive 0il each 4 Fried
Sage Leaves 1in Donzoko Beer Batter (vg) 6 Burrata with Figs, Red Wine

Syrup and Bacon Crumb 12

Northern Rye Focaccia with Honest Toil E.V.0.0 (vg) 4

FISH Dill Cured Trout with Citrus Marinated Beetroot 11 Grilled Mackerel with
Fermented Gooseberry Ketchup 10 BBQ’d Hake with Bloody Mary Butter 14

MEAT BBQ’d Bavette Steak with Hot Pepper Glaze & Bone Marrow Chimichurri 13 Spiced
Confit Duck Leg with Leek & Sesame Slaw 16 BBQ’d Pork Belly with Crispy
Sage and Anchoiade 14

VEGETABLE Curried Tempura Leeks with Leek Mayo & Chilli 0il (vg) 9 Radicchio with
Blackberries, Feta & Croutons (vg) 9 Mushrooms with Pumpkin Seed Salsa Macha &
Salted Ricotta (v) 12 Confit Beetroot with Brown Butter Whipped Feta & Toasted Seeds
(v) 11 BBQ’d Aubergine with Hazelnut Chilli Crisp & Crispy Enoki (vg) 11 Fried

Squashed Potatoes with Burnt Lemon Aioli (v) 9

PUDDIN Basque Cheesecake with Cherry & Mezcal (v) 10 Fried Apple Pie with Chantilly
Cream (v) 10 Spiced Pumpkin Ice Cream Sundae with Gingerbread & Caramel (v) 8
Coconut with Red Currant & Blackberry Ripple Sorbet (vg) 7 Today’s Cheese with
Honey, Walnuts & Seeded Crackers 12

PLEASE ADVISE STAFF OF ANY ALLERGIES BEFORE ORDERING



