SETNENU

LUNCH & DINNER

GRILLED SARDINES Escabeche / Ajoblanco / Crisp Fennel / Grapes (DF, GF)
HERBY ORZO Goats’ Cheese / Orange / Pickled Cucumber / Mint / Elderflower Dressing (VO)

A

CRISPY PORK Celeriac / Pear / Pickled Celery / Lovage Oil (GF)
GNOCCHI Basil / Courgette / Pine Nuts / Lemon (VO)

A

COCONUT HONEY TART Toasted Coconut Flakes / Apple Marigold / Honey Ice Cream
SORBETS Ask for flavours (GF, VE)

.
2 COURSES £24 | 3COURSES £30

+ FLAX & OAT SOURDOUGH Cultured Butter / Tarragon Oil (GO,VO) £5

DF = Dairy Free, DO = Dairy Free Option, GF = Gluten Free, GO = Gluten Free Option,
V = Vegetarian, VE = Vegan, VO = Vegan Option, PO = Pescatarian Option

We add a 12.5% service charge to our bills, which all goes to our staff, but please let us know if you would like this removed.
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