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EARUESEL
WINE BAR

Lunchtime prix fixe

12-3 Tuesday to Friday

2 Courses // 25
3 Courses // 29.5

Tempura pumpkin, sesame yoghurt, salsa macha or
Purple sprouting broccoli, roasted garlic, parmesan, mint or

Fried chorizo, aioli, fennel salad

Grilled chicken, potato purée, kale or

Tubetti, caramelised onions, hazelnut, ricotta, spenwood or
Grilled squid, butter beans, harissa, mint

all served with fried potatoes or mixed leaf salad

Chocolate mousse, hazelnut, olive oil, salt or

Créme caramel, poached quince

@carousel_ldn Please let us know if you have any dietary requirements or allergies.
carousel-london.com An optional service charge of 13.5% will be added to your bill.



EARUESEL
WINE BAR

@carousel_ldn
carousel-london.com

Evening a la carte

Homemade crisps, fermented tomato seasoning *
Gordal olives, guindillas 45

Bread, cultured butter ®

Hash brown, ‘nduja, pickled mussel, anchovy 5
Mangalitza pork skewer 5°

Fried chicken, pickled cucumber, scotch bonnet honey *

Grilled squid, padrén peppers, harissa *

Tempura pumpkin, sesame yoghurt, salsa macha *

Purple sprouting broccoli, roasted garlic, parmesan, mint *4°
Cornish tuna crudo, lemon vinaigrette, crispy leeks °

Ceps tagliatelle, butter emulsion, parmesan °

Grilled chicken, caramelised onion, kale 24

Seabass, butter beans, chintextle 26

Chocolate mousse, hazelnut, olive oil, salt 8
Créme caramel, Vin Jaune poached quince 8

Burnt lemon tart, chantilly cream ®°

Please let us know if you have any dietary requirements or allergies.
An optional service charge of 13.5% will be added to your bill.



