DARGE EAOT

HACKNEY WICK

PRE-THEATRE MENU | 2-COURSES £30
oNACKI

wildfarmed focaccia, brown butter, guinness "®* +3.0

carlingford oyster, williams pear  +5.5

oMALL PLATES

beef shin croquette, bone marrow

oyster mushroom taco, burnt leek, kohlrabi "®* *

smoked ricotta and fig toast, camomile honey, pink pepper

MAINS

crown prince squash gnocchi, horseradish, sage '®*

suffolk red pork chop, green peppercorn curry, chard, pink fir ®°

JIDES

potato terrine, black garlic ' ** +6.8

shrub radicchio salad, clementine, nashi pear ¢ ¢ +6.8

OWEET

ironbark pumpkin basque cheesecake, smoked seed brittle, cultured

cream ¥V “*T +11

autumn s’'more - chocolate cremuex, mulled fruit, meringue ' +10.5

. VG GF
la gelataria gelato +8
[Ok=10] GF Gluten Free, GFT - Gluten Free, may contain traces V Vegetarian VGA Vegan Available
o
-El_pﬁ Please let our staff know of any allergies or dietary requirements.
z Unfortunately, we cannot cater to severe allergies.

Allergen Info
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	HACKNEY WICK
	PRE-THEATRE MENU | 2-COURSES £30
	Snacks
	wildfarmed focaccia, brown butter, guinness VGA +3.0
	carlingford oyster, williams pear GF +5.5

	SMALL plates
	beef shin croquette, bone marrow
	oyster mushroom taco, burnt leek, kohlrabi VGA GFT
	smoked ricotta and fig toast, camomile honey, pink pepper V

	MAINS
	crown prince squash gnocchi, horseradish, sage VGA
	suffolk red pork chop, green peppercorn curry, chard, pink fir GFT
	sides
	potato terrine, black garlic V GFT +6.8
	shrub radicchio salad, clementine, nashi pear VG GF +6.8

	sweet
	ironbark pumpkin basque cheesecake, smoked seed brittle, cultured cream V GFT +11
	autumn s’more - chocolate cremuex, mulled fruit, meringue V +10.5
	la gelataria gelato VG GF +8





