Nox~ ALcoHOLIC Cockrairs
Dragon punch o F A I l O Vv Mandarin mimosa xs
Dragonwell tea, apficot, int stem, black pepper Mandarin juice, sparkling wine

Fallow bloody mary s
Belvedere vodka, Fallow bloody mary mix

Lovage tonic »
Lovage, aniseed, honey

SMmaLL PrLaTES
Mushroom parfait @) 1

Smoked shiitake, home grown lion’s mane, grilled bread

SNACKS

Wildfarmed sourdough w4g) 5.5
Rye flour, Netherend butter

: Burrata ) 14
Corn ribs (vA'g) 8 UK Ex-paIrY cow Caramelised onion, crispy chilli dressing

Crispy corn, kombu seasoning

35 day dry aged
v, Dozen Carhngford OVSters 2o Served with charred pickled chilli pepper Satay Devon crab 2»
Pickled shallot, lemon, Fallow Sriracha beef fat chimichurri Peanut sauce, pickled cabbage, ponzu, crab cracker
Fallow charcuterie 18 R Venison tartar
. . 4
Home made charcuterie, apple ketchup, cornichons Rib Slrlonfl Stsak 38 Black garlic mayonnaise, sorrel, mustard
Smoked beef ribs 1; ¢yc on the bone rr.y/roog :
Glazed dairy cow baby back ribs EngIISh Carr ot Salad (vAg) 14
Curried dressing, carrot skin dukkah
Sunpay Roasts

Dairy cow rump ;. Rolled pork belly ;. Maitake mushroom (vA4g) ;. Lamb leg ;-

All served with roast potatoes, Yorkshire pudding, glazed carrots, braised red cabbage, greens and gravy

PranT SEa Laxp
Hen of the wood burger (g s Smoked cod’s head »s Dairy cow burger
Crispy mushroom, cheese, burger sauce, shallot, brioche bun Fallow Sriracha sauce, leek oil Aged dairy cow, bacon, shallot, cheese, brioche bun
Y Y > )
Confit Jerusalem artichoke )20 Flamed mussels 20 Fallow burger -4
Black truffle purée, lemon butter, artichoke crumb Bacon butter sauce, pickled lemon, parsley Aged dairy cow, bacon, short rib,
) )

shallot, rarebit cheese, brioche bun

Monkfish tikka masala 4» ,
Tikka sauce, mussels, bhel puri, trimchi ketchup Bathurst Estate venison 3s
Maitake mushrooms, horseradish cream
SIDES

Fries, kombu seasoning (vg) 7 Isle of Wight tomato salad (vAg) 12 English asparagus, hazelnuts (vAg) 1= Pink fir potatoes (vAg) 7 Seasonal greens, garlic (vAg) 5

Please let us know if you have any allergies or intolerance. All dishes are served to share in the centre of the table.
Filtered still and sparkling water is charged at £2 per person. A discretionary service charge of 15% and £x to support The Food Chain will be added to your bill.



