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WINE BAR

Evening a la carte

Crisps, fermented tomato seasoning
Gordal olives, guindillas 43

Bread, cultured butter ®

Hash brown, ‘nduja, pickled mussel, anchovy *°
Mangalitza pork skewer 55

Fried chicken, pickled cucumber, scotch bonnet honey *

Cornish Tuna, burnt mandarin aguachile *

Pumpkin tempura, guacasalsa, jalapefio "

Radicchio and puntarelle salad, anchovies, comté
Girolle rice, corra linn, herb salad 2* black trufle ®
Grilled duck, quince & almond mole, pomegranate 34

Grilled sea bass, butter beans, salsa macha ¥
Sirloin, salsa tarasca, bone marrow "0/100g

Chocolate mousse, hazelnut, olive oil, salt &
Dulce de leche créme caramel ®

Miyagawa satsuma sorbet, bergamot curd, candied citrus "

Please let us know if you have any dietary requirements or allergies.
Adiscretionary service charge of 13.6% and a £1 cover charge
for unlimited filtered water will be added to your bill.



