JULY MENU

:: Hillbilly Loaf, Cultured Apple Butter (v) £5.0

PR W Cheddar & Jalapefio Cornbread Madeleines, Ranch Dressing (v) £3.5 each
British Oyster, Chow Chow Mignonette £6.0 each

s y i

ca Tongue & Head Skewer, Oyster Sauce Glaze & Pork Rinds £6.0 each

’: Charred Corn, Chilli & Sour Cream Dressing, Spring Onion (v) £10.0

Chopped “Kilt” Salad, British Leaves, Mustard Miso Salad Cream (v) £12.5

Nutbourne Tomato & Courgette Salad, Fried Green Tomatoes (v) £16.5

E: Smoked Spiced Sausage, Blue Cheese Slaw & Bourbon Mustard £15.0
:L East Sussex Mushrooms “Potlikker” & Crispy Duck Egg (v) £18.0

:L Grilled Duck Heart Skewers, Hot Sauce, Baby Gem, Pickle Onion Salad £16.5
== Beef Tartare Tostada, Pickled Cucumber & Lime £16.5

Fried Rabbit Leg, Garlic & Tomato Braised Green Beans £20.0

Appalachia Pimento Cheese Burger £15 (Itd availability)
Old Bay Omelette, Crab, Chilli, Ginger, Seaweed Butter Sauce £25.0
Smoked Pork Chop, Spiced Collard Greens £38.0

Butter-Brined Half Chicken, Miso Grits, Black Pepper Gravy £40.0

Peach & Rhubarb Cobbler, Milk Ice Cream £10.5

Banana Pudding, Biscoff Crumb Salted Caramel Popping Candy £10.0

@appalachialondon A discretionary 13.5% service charge Please speak to a member of the
will be added to your bill. team regarding any allergens.
www.appalachia.co.uk



