CORKAGE

RESTAURANT - WINE BAR - BOTTLE SHOP

GRADUATION WEEK SET MENU
2 COURSES-£34 /7 3 COURSES-£39

CELEBRATORY FlzZz
Rathfinny Classic Cuvee 2019 - Sussex, England £11.5 (125ml)
Gallimard Pére Et Fils, Cuvée De Reserve Brut NV - Champagne, France £12.5 (125ml)

Kir Royal - Chambord black raspberry liqueur, Gallimard Pére Et Fils Champagne £13.5 (125ml)

TO START
OLIVES - gordal olives, marinated in fennel chilli & garlic (VE) £5
BREAD - homemade focaccia, with oil & balsamic (VE) £5 / with confit garlic & chive butter £6
BRITISH CHARCUTERIE - coppa, chorizo, venison pepperoni, cornichons, rocket £12
PAN CON TOMATE - homemade focaccia, tomatoes, anchovy £7

STARTERS
MELON - pickled Cantaloupe melon, feta, chili, mint (v)
POLLOCK - crudo, citrus, cucumber, labneh
LAMB - breast of lamb fritter, lovage mayo, sauce vierge
MAINS
PISSALADIERE - courgette & confit tomato Pissaladiére, summer leaves, toasted almonds (V)
SEA BASS - pan roasted fillet, mussels, cucumber, Vadouvan sauce
CHICKEN - roasted Devon chicken breast, Sardinian fregola, romesco sauce
PORK - chargrilled pork ribeye steak, watercress, chimichurri
TO SHARE
RIB OF BEEF - chargrilled Chew Valley Wagyu/Aberdeen angus cross, watercress, confit garlic butter
(£30 supplement, per 2 people)
DESSERTS
FOOL - gooseberry, elderflower, ginger biscuit (V)
PARFAIT - clotted cream parfait, English strawberries (V)

CREMEAUKX - Salted dark chocolate cremaux, honeycomb, cherries (V)
WESTCOMBE CHEDDAR - with apricot, honey, frangipane & thyme cake, pickled walnut purée
HOMEMADE ICE CREAM - coffee stracciatella/vanilla/peach melba - any 2 (V)
HOMEMADE SORBET - strawberry/mango/cucumber & mint - any 2 (VE) (add gin £6)

IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY REQUIREMENTS, PLEASE INFORM A MEMBER OF THE TEAM BEFORE
PLACING YOUR ORDER
‘GAME DISHES MAY CONTAIN SHOT / FISH MAY CONTAIN BONES®
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL



