BUILD YOUR OWN BLOODY MA
Ketel One Vodka or Seedlip 108, tomato, Townhouse

pick your own garnish

R
spice blend,

MIMOSA S ONITC S I
freshly squeezed orange juice, peach tea, honey, almond, lime, Fever-Tree Tonic,
Cremant d’Alsace egg white
@ N T H E FoR O M 10 el

e Sl e

WILD MUSHROOM ARANCINI
tomato & chilli gazpacho

Bk R H

Sl L@l

CURED CAPICOLA

Mortadella, Chorizo & accompaniments

@ N e H b B IR
COMPANY BAKERY BREAD HERITAGE TOMATO

Edinburgh Butter Company rocket, mozzarella

ZATAR SPICED
CAULIFLOWER & CHICKPEA

e NEELS S S S CHRE B ST

truffle honeycomb, chutney

pomegranate, coconut yoghurt
S oML SH SIFEE L PIS H & STEA RGO .0.D

spicy Marie Rose, Mignonette BABY NEW POTATOES

smoked sausage, mustard

FEENNEL
orange & radicchio salad

ROAST PUMPKIN

date molasses, nuts & seeds

MARINATED BEETROOT

goats' cheese, balsamic vinegar

BR O M A dnl e
Kool @ R0 N

ROAST PORK LOIN choucroute, mustard sauce
ROAST CHICKEN salt baked celeriac, Madeira sauce
EAST COAST COD sea greens, preserved lemon
TRUEFLE: GNOC G

baby onions, wild mushrooms

ROAST PUMPKIN & FETA FILO TART
black cabbage, pickled walnut

Sl el eSS

O StalltaR 1

RO ASTEB RIS SIE L S P ROINS

smoked bacon, comte

ERIE'S

rosemary & Blackthorn sea salt

HAND: PIPE D “DOUGHNUTS

HAZELNUT CHOUX BUN

LEMON MERINGUE TARTS

RED AVELY ETF-CUBCAKES

MINI MINCE PIES
MACARONS, BROWNIES, FUDGE & NOUGAT
PAS ST ONGERUESP.OSSE T

BITTER CHOCOLATE & BLACKBERRY GANACHE

All prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill.

Should you have any allergies or dietary restrictions, please notify your server and we will guide you through the menu.



