A la carte

STARTERS

MUSHROOM SOUP
focaccia, truffle cream (ve)

KIMCHI CRAB
cucumber sake broth, blood orange, radish

TAMARIND OCTOPUS
tempura shiso, cauliflower puree, yuzu caviar

SMOKED FIVE SPICED DUCK
crystallised rhubarb, plum poached, cornbread

GRILLED ARTICHOKE
salsify, pea shoots, fava beans, dashi broth (ve)

BEETROOT TEXTURES
heritage beets, balsamic gelee (v)

SALADS

CLASSIC CAESAR SALAD

romaine, bacon dust, tempura anchovies, parmesan,

CHICORY AND PECAN SALAD

Grilled pear, radish, cherry tomato, stilton, pickled mustard

MIX SPROUT SALAD

kale, pomegranate, cucumber, cherry tomato, pumpkin seeds

MAIN COURSES

BEEF FILLET
curried beef cheeks, kohlrabi, braised shallot

SPICED PORK BELLY
caramelised turnip puree, broccoli, crackling

CORN-FED CHICKEN
miso-corn curd, salsify, cavolo nero

ATLANTIC COD

potato gallete, fennel puree, chilli threads, lemongrass foam

MISO AUBERGINE

heritage carrots, balsamic caviar, tomato air (ve)

TORTELLONI

Pumpkin and sage, wild mushrooms, confit endive, crumble (ve)

SIDES

ROSEMARY AND BALSAMIC FRIES
SWEET POTATO FRIES
SOURDOUGH, WHIPPED BUTTER
STEAMED SPROUTING BROCCOLI
CHICORY SALAD
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