
The Stackings

3 course 65

octopus, crayfish, charred eggplant, pickles, wood sorrel

hammond farms wagyu, smoked onion, horseradish, mustard leaf

poached striped trumpeter, broccoli, dried olive, miners lettuce

wild bolivian chocolate, prune, lavender

daily cheese: ask staff...............please 20

5 course 85

clams, nettle custard, wild garlic

octopus, crayfish, charred eggplant, pickles, wood sorrel

confit lamb belly, raddichio, anchovy

hammond farms wagyu, smoked onion, horseradish, mustard leaf

poached striped trumpeter, broccoli, dried olive, miners lettuce

pistachio cake, lemon jelly, goat curd

daily cheese: ask staff...............please 20



Trading

cafe, sweets & bottleshop - 7 days

stackings - lunch thursday to monday

please call to make a reservation

Functions

speak to one of our friendly staff

*The menu changes daily based on seasonality of ingredients and this in turn fluctuates the pricing.
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