October

Soda bread, cultured butter
Pickles & olives

Comté croquette, pickled walnut

Brandade, pancetta, seed cracker
Grilled hispi, brown crab, lemon cream

Stracciatella, Delica pumpkin, crouton

Cold-cut pork shoulder, watercress, wholegrain dressing

Portland crab, radicchio, fennel, brown crab mayo

Veal kidney, wild mushroom, mustard

Cavatelli, beef shin & peppercorn ragu

Shallot tarte tatin, Ticklemore, pickled mushroom
Red leg partridge, poached quince, paté

Brill tranche, mussel velouté

Chips
Kale, Dijon

Affogato
Brown butter cake, roasted grape, créme fraiche

Sticky date pudding, butterscotch, milk ice cream
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