
B R E A D
Estrella Damm foccacia, ‘nduja & lemon butter.

S T A R T E R

Venison Battuta, confit egg yolk gentleman’s relish, anchovy.

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

F I S H

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

Ode au Muscat Moelleux, France

F R O M  S U F F O L K  T O  S M I T H F I E L D
W I T H  U N R U L Y  P I G  
&  E S T R E L L A  D A M M

Please  in form your  s erver  i f  you  have  a  food  a l l e rgy  or  in to l erance .

M A I N

Roasted breast of guinea fowl, leg kyiv, Delica pumpkin, wild mushroom sauce.

Ruby Port, Portugal

D E S S E R T

Chocolate tart, hazelnut, blackberry sorbet.

Ruby Port, Portugal

S N A C K S
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 


	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


