
A discretionary 12.5% service charge will be added to your bill. 

All menu prices inclusive of VAT at 20% 

	
  

	
  
	
  
	
  
	
  	
  

 
 
 
 
Taste Tickler  
Pork Scratching’s £2.50  
Nduja & Quails Egg £3 each 
Brandade £4 
 
Pig 
Brawn £6 
Pork Rillette £6.50 
Jésus du Pays Basque (Pierre Oteiza, Pays Basque) £8  
Chorizo (Pierre Oteiza, Pays Basque) £7 
Pancetta Arrotolata (Carlo Pieri, Tuscany) £8 
Jamon de Teruel (Aragon, Spain) £9 
Finochiona Cinta Senese (Azienda Scorgiano, Tuscany) £9 
Salame Toscano (Carlo Pieri, Tuscany) £8 
Selection of Charcuterie £12 
 
Cold 
Heirloom Tomatoes £7 
Beetroot, Toasted Cumin & Crème Fraîche £7 
Buffalo Mozzarella (Pasquale Vito, Campania) Salted Capers & Olive Oil £8 
Potted Dorset Crab £10  
Foie Gras, Caramelised Shallot £12 
Salted Ox Tongue & Potato Salad £9  
Hand Chopped Tuscan Beef £8 
Baby Gem Salad £4 
 
Hot 
Mushroom & Pea Risoni, Summer Truffle £9 
Atlantic Cod, Potatoes, Samphire & Clams £17  
Crispy Squid & Aioli £12 
King Prawns, Lemon & Garlic £10 
Violet Artichokes, Poached Duck Egg & Smoked Duck £9 
Pigs Trotters, Sauce Gribiche £7  
Chicken Livers, Pancetta Arrotolata & Pedro Ximenez Vinegar £8 
Marinated Lamb Chop £4 each 
Duck Gesiers, Watercress, Shallots & Mustard Dressing £7 
Veal’s Brain, Fresh Almonds & Celery £7 
Pork Belly, Soft Polenta, Courgettes £13 
Onglet, Snails, Girolles & Mash £16 
 
Pudding & Cheese   
Panna Cotta, Cherries £5 
Baked Apricots, Raspberries & Toasted Almonds £6 
Vanilla Cheesecake £6 
Chocolate Mousse £5 
 
Lincoln Poacher (Linclonshire) £3.50 
Cure Nantais (Loire) £3.50 
Bonde de Gâtine (Poitou-Charentes) £3.50 
Bleu de Laqueille (Auvergne) £3.50 

Selection of Cheese £10 
 

Our Hackney Wild Sourdough is baked in London Fields by the e5 bakehouse                                                   
Our cheese is kept, matured & supplied by Androuet in Spitalfields 

Coffee by Allpress 


