
Fr iday  10th  Januar y  2020

s m a l l

calcots. almond. truffle  8
coal roasted beetroot. goats curd. gremolo  7

curried crab. smoked celeriac   9          
beef  tartare. anchovy. mushroom. chilli  8

cured black bream. smoked cream. pickeled tomatillo  8

h e a r t h

winter tomatoes. lentils. comte  16
cod. mussels. masala. monks beard  20
bavette. green peppercorn. laver  18

whole challans duck. nitsume glaze. fried beach brown mushrooms (2/3)  68
brill. tomato garum. marjuam vinegar (2)  60

shoulder of  milk fed lamb. garum. pickled cucumber (1/2) 45

s i d e s

hispi cabbage. pork fat. xo crumb  5
crispy duck fat potatoes. creme fraiche. caviar  5

salt & pepper fries  4
broccolo. salsa macha. hazlenut  5

please inform your waiter for any dietary requirements
a discretionary 12.5% service charge is added to every bill

d e s s e r t

chocolate & hazlenut tart. creme fraiche  7
citrus granita  5

mimolette. grape jam  8
cheese toastie  6


