HEARTH

SAMPLE MENU

APERITIF

ROEBUCK ESTATE, CLASSIC CUVEE, BRUT 20

GUSBOURNE, ROSE 2019 22

HECKFIELD GIN AND TONIC I'5

EPI BREAD WITH CULTURED BUTTER 7
FARM RADISHES WITH GOATS CURD 9

A PLATE OF FINOCCHIONA 10

WOODFIRED FLATBREAD WITH SLOW COOKED GREENS, TALEGGIO AND TOMATO CHUTNEY 19

FARM ONIONS WITH SMOKED TOMATOES AND BLACK OLIVE 17
GRILLED RED MULLET BRUSCHETTA WITH HORSERADISH AND BEETROOT 27
GRILLED ASPARAGUS WITH SAUCE GRIBICHE 272
FARM VEGETABLE CAVATELLI WITH PECORINO 23
HALIBUT OVER THE FIRE WITH NAVARRICO CHICKPEAS AND SAFFRON AIOLI 44
GRILLED PORK CHOP WITH GLOBE ARTICHOKES AND PICKLED CEDRO 43
WOOD ROASTED CHICKEN WITH MOUSSERON, WILD GARLIC AND FINO 45

FARM LEAVES WITH BUTTERMILK DRESSING 9

BLACKCURRANT LEAF ICE CREAM 6
APRICOT GALETTE WITH NOYAU ICE CREAM |6
BUTTERMILK SET CREAM WITH ROASTED CHERRIES AND CANDIED ROSE PETALS I 6

ST JUDE* WITH YOUNG BROAD BEANS, KAMUT CRACKERS AND TWO FIELDS OLIVE OIL 17

*UNPASTEURISED

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
ALL PRICES ARE INCLUSIVE OF VAT AT THE CURRENT RATE

IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENTS, PLEASE TALK TO YOUR WAITER WHO WILL BE HAPPY TO HELP.



