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MENU
 
 
Gordal olives No. 3    5         Truffle & pecorino nuts    5 
 
Harp Lane Deli sourdough, Marmite butter      4
 
18 month aged Prosciutto, Guindilla chillies, E.V. olive oil crisps     5
 
Butter beans, Amalfi lemon   5
 
Cantabrian anchovy soldier   5 each
 
Wye Valley leaves, Coolea   5
 
Baron Bigod on toast, truffle honey  10
 
Treviso leaves, Pevensey Blue cheese, payne ragoun ( 14th century pine nut brittle )   9
 
Cuore di Bue tomato, Sicilian orange   8
 
Smoked eel, La Ratte potatoes, mustard, dill   13
 
Grilled Mont Enebro, peanut rayu, plum honey   12
 
Tuna belly, sauce vierge   13
 
Sardines a la plancha, gazpacho Andalusia   12
 
Osteria 16 radicchio, cantaloupe melon, Parma ham   10
 
Bude mussels, peas, lettuce, girolles   14
 
Coombeshead sausage (Mangalitza & Dexter beef), mustard velouté    14
 
Coombeshead Mangalitza charcuterie, belly & loin   15
 
Aged Bavette steak, chicken liver parfaît, red wine jus    15
 
 
PUDDING
 
Milk ice cream, Acacia honey, summer truffle    9
 
Navaricco peach, passion fruit curd, lime meringue, Pariani pistachio    9
 
90% Dark chocolate mousse, Amaretti   9
 
Harp Lane Deli cheese plate    15
 





image1.png




