SHARING MENU

For THE TABLE

Apple waste sourdough, hangop, garden vegetables

STARTER
ToMATOES - roasted pepper, nasturtium

BEeaNs - cod’s roe, preserved lemon, radish, sourdough

MaAiNs TO SHARE

CAULIFLOWER - roasted & spiced, English grown lentils, fermented leaves,
coriander, almonds

CARROT - roasted, tahini, garden leaves, pickled radish, dukkah

SIDE TO SHARE

BEeEF - British White, nasturtium yoghurt

DESsSERT

STRAWBERRIES - from Somerset, lavender, elderflower sorbet

All Newt bakery products are produced in a kitchen that handles celery, cereals that contain gluten, crustaceans, eggs, fish,
lupin, milk, molluscs, mustard, peanuts, sesame, soya, sulphites & tree nuts. Please ask your host for allergen information.
Recommended daily calorie intake for adults: 2000kcal per day. A 12.5% discretionary service charge will be added to your bill.



