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mint crostini 7.5

baked asparagus
{F parmesan
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SIMPLY AND WELL, FOR ONE OR MANY

LL, FOR

JEREMY’S BOOK

; TE {

cured trout, broad bean, pea,
asparagus, courgette (& mint 14.5

feta, tomato, courgette, olive, (& mint salad 15.2

cuttlefish, spring greens, spinach {&’anchovy 15

cannelloni, fennel, onion, greens & three cheese 26
lamb’s sweetbreads, peas, almonds (& mint 32
skate, black butter, capers (& parsley 32.5
hake, chickpeas, broad beans {5’ sea vegetables 35

onglet polenta, asparagus {5’ rocket pesto 38.5
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with shallot
vineg&zr

4.5 EACH

aspamgus
VINail grette

20

4

SIDES

‘pommes frites” 6.5

spinach mash 6.5
butterhead salad ~

chard, lemon
{J capers 6.5

waldorf salad 6.5

A discretionary service charge of 12.5% will be added to your bill. There is a £1 per guest cover charge to include unlimited filtered still and sparkling water.
Prices include vaT. Please advise us of any dietary requirements and ask a member of staff for information if you have a food allergy or intolerance.
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