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ricotta, anchovy
{J sage crostini

8.5

chicken livers,
bitter leaves,
bacon, beetroot,

bread &

walnuts

“THE RHUBARB LEAF DANCE

19.5
_@47

A beautifully written instant

JEREMY

™y
B

’s/':: $3181EL
T
38

ﬁ “soupe du jour” 9.5

pear, stilton, bitter leaves, celery, quince

{7 walnut salad 14.5

gurnard, monksbeard, fennel, blood orange,
green olive {9 almond salad 14.5

spiced chickpeas, peppered cuttlefish,

lemon & coriander chutney 15.5

peppered sirloin, puntarelle, artichokes
(g anchovy 17.5

OOOOOOOOOO OO OO OGO OO OO OO

wild garlic polenta, ricotta, winter tomatoes,

fennel & bitter leaves 28

OYSTERS

with shallot o~
vinegar

**

SIDES

parsley potatoes 6.5
mash 6.5
celeriac {9’ cabbages 7.5

carrots, lemon

grilled mackerel, pickled rhubarb (& horseradish 32.5

skate, black butter & capers 36.5
onglet, pomme sarladaise, green sauce 38

baked marinated guinea fowl, turnip tops,
chard, lemon & caper salad 38.5

= ittty
= 4
= -
=7/ sgeeees
—5’ it
-
=t i
E'/'/lf..-,-.. SHHHE

[]
X
2

Gl
4]
|

A
!

W
iy
(L] ““\““““““‘

& dill 7.5
waldorf salad 7.5

bitter leaf salad 8

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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{7 walnut salad 14.5
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with shallot o~
vinegar

celeriac {9’ cabbages 7.5

SIDES

parsley potatoes 6.5
mash 6.5

carrots, lemon

(g dill 7.5
waldorf salad 7.5
bitter leaf salad 8

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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pear, stilton, bitter leaves, celery, quince

{7 walnut salad 14.5

gurnard, monksbeard, fennel, blood orange,
green olive {9 almond salad 14.5
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lemon & coriander chutney 15.5

peppered sirloin, puntarelle, artichokes
(g anchovy 17.5
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celeriac {9’ cabbages 7.5

grilled mackerel, pickled rhubarb (& horseradish 32.5

skate, black butter & capers 36.5
onglet, pomme sarladaise, green sauce 38

baked marinated guinea fowl, turnip tops,
chard, lemon & caper salad 38.5
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parsley potatoes 6.5

mash 6.5

carrots, lemon

(g dill 7.5
waldorf salad 7.5
bitter leaf salad 8

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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green olive {9 almond salad 14.5
spiced chickpeas, peppered cuttlefish,

lemon & coriander chutney 15.5

peppered sirloin, puntarelle, artichokes
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