. marinated lamb rump, asparagus,
& ) B almonds { mint 42
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smoked eel
sandwich
‘e
8.5 \==2
—-q | .
radishes, ricotta HE
¢ mint crostini OYSTERS
with shallot &
% vinegar B
4.5 EACH ‘
ASPARAGUS, . Sl
SAUCE THE WANDRIN' ASPARAG " TODAY'’S
GRIBICHE ﬁ PIE "'.__. e
18.5 “soupe du jour” 9.5 23.5
D4 chickpeas, ricotta, broad beans (' black olive crumbs 13.5
A pickled mackerel, rhubarb, beetroot
{3 horseradish 14.
+ =5 SIDES
artichoke razor clams, beans,.tropea, courgette OOg salad of
(g samphire 16.5 O b head 1
‘zjinaigre o | | . 0y @ utterhead lettuce 7.5
/ ‘ chicken, cep & bacon terrine, pickled figs 17 ¢ ¥ nesp ole, tomato, tropea
15.§ ¢ mint salad 8
B courgette, celeriac
polenta, goats curd, spring veg {3 herbs 28

P (g baby turnips 7.5
fried skate, leaves & herbs with wild garlic 32.5

oS

R

pommes frites 7.5

bourride of hake, mussels {J aioli 32.5 -

jersey royals 8

rabbit, anchovy, walnuts, capers {5’ sage 38

i MR

A DISCRETIONARY 12.5% SERVICE CHARGE

WILL BE ADDED TO YOUR BILL



