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JUNE MENU

Hillbilly Loaf, Cultured Apple Butter £5.0

Smoked Cheddar and Jalapefio Cornbread Madeleines, Ranch Dressing £7.0
British Oyster, Chow Chow Mignonette £6.0

Tongue and Head Skewer, Oyster Sauce Glaze and Pork Rinds £5.0
Harissa and Sour Cream Skillet Corn  £8.5

Kilt Salad, Horseradish and Mustard Leaf £12.5

Wild Mushrooms, Pot Liquor and Duck Egg £18.0

Bean Soup, New Season Potatoes and Garden Vegetables £15.5

Beef Tartare Tostada, Pickled Cucumber and Lime £16.5

Duck Heart Tacos, Fermented Chilli Barbecue Sauce £16.0

Spicy Paprika Sausage, Blue Cheese Slaw and Bourbon Mustard £15.0
Old Bay Omelette, Crab, Chilli, Ginger, Seaweed Butter Sauce £25.0
Smoked Pork Chop, Spiced Collard Greens £32.0

Butter-Brined Half Chicken, Miso Grits, Black Pepper Gravy £30.0

Peach and Rhubarb Cobbler, Milk Ice Cream £10.5

Banana Pudding Choux Bun, Salted Caramel Popping Candy £10.0

A discretionary 13.5% service charge Please speak to a member of the team

will be added to your bill. regarding any allergens.
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