UNRULY

B

'SMITHS'

OF SMITHFIELD

FROM SUFFOLK TO SMITHFIELD
WITH UNRULY PIG
& ESTRELLA DAMM

BREAD ‘M

Estrella Damm foccacia, ‘nduja & lemon burtter.

SNACKS ‘Swrks

OF SMITHFIELD
Whipped chicken liver parfait, butcermilk waffle, marmalade.
Croustade of chalk stream trout, brown butter hollandaise, bottarga.

Coal roasted roscoff onion tartlet, Baron Bigod, sherry vinegar.

Drappier Rosé de Saignée Brut, France, NV

STARTER ¥

Venison Battuta, confit egg volk gentleman’s relish, anchovy.
g8y & ) y

"Samorens" Blanc, Ferraton Pere & Fils, Cotes-du-Rhones, 2023

FISH ‘SMITHS'

OF SMITHFIELD

Wood-fired Orkney scallop, burnt apple & cider beurre blanc, trout roe.

Ode au Muscat Moelleux, France
MAIN Eg
Roasted breast of guinea fowl, leg kyiv, Delica pumpkin, wild mushroom sauce.

Ruby Port, Portugal

DESSERT ¥

Chocolate tart, hazelnut, blackberry sorbet.

Ruby Port, Portugal

ESTRELLA
DAMM

BARCELONA
1876

Please inform your server if you have a food allergy or intolerance.



	FROM SUFFOLK TO SMITHFIELD WITH UNRULY PIG  & ESTRELLA DAMM
	BREAD
	Estrella Damm foccacia, ‘nduja & lemon butter.

	SNACKS
	Whipped chicken liver parfait, buttermilk waffle, marmalade. Croustade of chalk stream trout, brown butter hollandaise, bottarga. Coal roasted roscoff onion tartlet, Baron Bigod, sherry vinegar. Drappier Rosé de Saignée Brut, France, NV

	STARTER
	Venison Battuta, confit egg yolk gentleman’s relish, anchovy. "Samorens" Blanc, Ferraton Pere & Fils, Cotes-du-Rhones, 2023

	FISH
	Wood-fired Orkney scallop, burnt apple & cider beurre blanc, trout roe. Ode au Muscat Moelleux, France

	MAIN
	Roasted breast of guinea fowl, leg kyiv, Delica pumpkin, wild mushroom sauce.
	Ruby Port, Portugal

	DESSERT
	Chocolate tart, hazelnut, blackberry sorbet.
	Ruby Port, Portugal


