o 2 KITCHEN

FRIDAY + SATURDAY NIGHTS 6pm - Qpm

SHARING PLATES

Whole baked Romanesco cauliflower, heavily spiced with tahini dressing &
coriander served on a bed of warm hummus GF/v) £9

Pan charred hispi cabbage, roasted garlic & white bean puree, cider soaked
raisins (Gr/v) £7

MAIN

Risotto of roasted & pureed squash, celeriac, roast fennel and
sage brown butter (GF/v) £9.50

Pork belly glazed with madeira on buttered savoy with cannellini beans in a
pork & herb stock (GF) £10.50

Purple sprouting broccoli on creamy polenta, kale pesto, roasted almond
dukkah, chopped herbs GF/v/N) £10.50

DESSERTS

Cardamom chocolate mousse, orange sablée biscuit, citrus salad (v) £6

Chantilly, berry compote, meringue (Gr/v) £ 5



