
SPRING SET LUNCH MENU

8th March 2024

N'duja & Ricotta Toast
 

Can Sumoi, Rosé ‘La Rosa’; Catalonia, Spain 2022

~

Bavette, Boulangère Potatoes & Salsa Verde

Wachter-Wiesler, ‘Bela Joska’; Burgenland, Austria 2019

~

Gâteau au Praliné

La Stoppa, Malvasia Passito 'Vigna del Volta'; Emilia-Romagna, Italy 2022

2 Courses £22
3 Courses £26

Wine pairings not included

12.5% Discretionary Service Charge will be added to your bill

ALLERGEN INFORMATION IS AVAILABLE ON REQUEST



8th March 2024

Olives £4

Bread & Butter £5.50

Salsiccia del Vastese £10

Choux Bun, Chicken Liver Parfait, Tokaji Jelly & Walnut £4 each

Radishes, Goat's Curd & Avruga Caviar £12

Smoked Mackerel Toast £8

Sheep's Ricotta, Bitter Leaves, Walnuts & Honey £14

Spätzle, White Onions & Comté £14.50

Smoked Eel, Soda Bread, Horseradish, Sorrel & Pickled Rhubarb £16

Lamb Sweetbreads, Broad Beans, Bacon, Wild Garlic & Toast £17

Morteau Sausage en Croûte Forestière £15

Cod Braised in Oxidised Grand Cru Chablis, Potatoes, Leeks & Bacon £32

Pork Shoulder, Artichokes, Lentils & Wild Garlic £31

Basque Fish Stew: of Hake, Skate, Mussels, Langoustine & Armagnac £36

Lamb Chops, Cous-Cous, Broad Beans, Asparagus, Tokyo Turnips & Yoghurt £35

Roast Hispi Cabbage, Winter Tomato, Monk's Beard & Butter Sauce £27

Roast Chicken, Morels & Vin Jaune, Riz au Pilaf £80 for 2/3

Rhubarb & Hazelnut Galette, Cardamom Ice Cream £12

Chocolate Mousse, Brandy Prune & Hazelnut Biscuit £9

Orange & Almond Cake, Dates & Saffron Yoghurt £10

Cheese Plate £15

Lingot de Causses*, Langres*, St. Nectaire*

*Unpasteurised

Gift Vouchers Available

Noble Rot Magazine Issue 34 £12

The Noble Rot Book ‘Wine From Another Galaxy’ £30

We add a discretionary £1 to every bill to raise money for Action Against Hunger. 

12.5% Discretionary Service Charge will be added to your bill

GAME MAY CONTAIN SHOT

ALLERGEN INFORMATION IS AVAILABLE ON REQUEST



DESSERT MENU

Rhubarb & Hazelnut Galette, Cardamom Ice Cream £12

La Stoppa, Malvasia Passito ‘Vigna del Volta’; Emilia-Romagna, Italy 2022 500ml £11 (75ml)

Chocolate Mousse, Brandy Prune & Hazelnut Biscuit £9

Morgadio da Calcada & D Niepoort, Ruby Reserve; Douro, Portugal NV £7 (75ml)

 Cold Rice Pudding, Brandy Pear & Caramel £10

W Schaefer, Riesling Kabinett ‘Graacher Himmelreich’; Mosel, Germany 2022 £8 (75ml)

Orange & Almond Cake & Saffron Yoghurt £10

Clos Cancaillau, Jurancon ‘Le Dernier Carre’; South West, France 2015 £7 (75ml)

Cheese Plate £15

Lingot de Causses*, Langres*, St. Nectaire*

*Unpasteurised 

Cheeses paired with a flight of 75ml each of:
F Haag, Riesling Kabinett ‘Brauneberg Juffer’; Mosel, Germany 2022

Bosco Sant’Agnese, Federiciano Piedirosso Beneventano; Campania, Italy 2020
Les Vignes de Paradis, Chasselas ‘Amphore’; Savoie, France 2022

for an additional £26

12.5% Discretionary Service Charge will be added to your bill

ALLERGEN INFORMATION IS AVAILABLE ON REQUEST


