barra

A la carte Friday, 14 August

focaccia & olive oil

kys oyster & elderflower

urstrom grillkdse, honey & majoram

fish croquettes & aioli

cucumber, melon, ossau iraty & mint

tuna, ponzu & yuzu koshu

chawanmushi, smoked eel & corn

girolles, figs, hazelnut & hollandaise

borlotti beans, fennel & bobby beans

lobster tail, vesuvio tomatoes & peach

ricotta & swiss chard ravioli

fried skate wing, new potatoes & tartare sauce

duroc pork loin, apricot & basil

comté, aurelie, rhubarb chutney & rye bread
peach, marigold ice cream & olive oil cake

blackcurrant jelly & blackcurrant leaf ice cream

filtered still or sparkling water for the evening, 4€ per person
please inform us of any allergies or dieraty requirements

5€

5€/half a dozen
28€

10€
8€

18€
24€
15€
19€
18€
36€
18€
28€
300g 38€

15€
14€
14€



