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baked salsify {& AESH = === 4
parmesan 8.5 SO ;ﬁm’—&'@“
artichoke, black olive &= e T ————— SMOKED
ricotta crostini 7.5| | kg '
SANDWICH
L7
;‘y/d S~
— & :;;': with shallot
70 COMPLAIN IF FFICIENTLY CHAMBRE™] | | v~ ©imegar -
APPLE, PEAR, ) o X
CELERY, FIGS, soupe du jour” 9.5
COMTE,

salt mallard, onion & plum chutney 13
BITTER LEAVES

cuttlefish, green tomatoes, fennel,
& WALNUTS
fenland celery {9 sea vegetables 13.5

pickled sardines, beetroot {5 horseradish salad 15

chicken livers, bitter leaves, bread,

G, 3 walnuts {3 sage 16.5
partridge, g
braised cabbage, = o els B, spinach {7 olive oil
onion &F mustard Ny e ' N

¢ polenta, pumpkin, chard, pink onions,
3 cheeses, hazelnuts & herbs 24

mash 6.5

autumn greens 6.5

waldorf salad 6.5
grilled ox tongue, pumpkin, beetroot

(g horseradish 28.5

“pommes frites” 6.5

bitter leaf (&

skate, almond &7 sherry crust with “soubise” 36.5 mustard salad 7.5

pork chop, bitter leaves, caramelised

apples & pickled prunes 38

cod, mussels, clams, sea
vegetables (' aioli 38.8
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