CAIlL | GARDEN RESTAURANT | RAR | PANTRY

SMALL PLATES

LAMB CROQUETTES 12

garlic labneh | pickled red onion | endive | hot honey

QUEENIES & KING PRAWNS 14
(GFA%)
n’duja | corn puree | charred leeks | chilli crisp
ASPARAGUS & BEETROOT BRUSCHETTA 11
hollandaise | pangrattato | chive oil | poached egg | hazelnuts®
PORK BELLY 12
(GFA®)

au poivre | pickled fennel | crispy onions | crackling

HAM & GRUYERE MACARONI BITES 1

gochujang mayonnaise | parmesan | chives

CRAB, SALMON & SMOKED MACKEREL BON BONS ]3
cucumber ribbons | radish | herb emulsion | capers

CAULIFLOWER TEMPURA 10
(V) (VE*) (GFA*) (DFA¥)
harissa | tahini | pomegranates | sesame

CHARCUTERIE BOARD for 2 26
(GFA™)
chorizo | salami | stilton | aged cheddar | focaccia
olives | tomato & chilli chutney

FOCACCIA & OLIVES BOARD 14
(V) (VEY)
roast nuts'| aged balsamic | olive oil | miso chilli butter
SIDES
TRIPLE-COOKED CHIPS 6 GLAZED CARROTS 7
(V) (VE*) (GFA*) (DFA%) (V) (VE*) (GFA*) (DFA¥)
+ truffle & parmesan 2 walnut & sesame crumb | labneh | hot honey | herbs
(GFA®)
FETA & OLIVES i 7
HOUSE SEASONED FRITES 6 V) (VE) (GEA) Ol
V) (VE®) (GFA®) (DFA) aged balsamic | mixed leaves | tomatoes | cucumber
CHARRED GREENS 7
SWEET POTATO FRIES 7 (V) (VE®) (GFA*) (DFA®)
(V) (VE*) (GFA*) (DFAY) o broccolini | edamame | spring onion | sesame
rosemary | maldon | truffle aioli green goddess dressing

PLEASE BE ADVISED - DIETARY MARKERS INDICATE DISHES WHICH CAN BE MODIFIED TO SUIT SPECIFIED DIETARY REQUIREMENTS.
THE DISHES THEMSELVES MAY NOT BE SUITABLE FOR A DIETARY REQUIREMENT UNLESS NOTIFIED TO STAFF WHEN ORDERING.

IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET OUR TEAM KNOW WHEN ORDERING SO WE CAN ADVISE.

V - VEGETARIAN
VE - CAN BE MODIFIED TO VEGAN
GFA - CAN BE MODIFIED TO GLUTEN FREE
DFA - CAN BE MODIFIED TO DAIRY FREE
T CONTAINS NUTS OR NUT ELEMENTS
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UKELLAS

CATI: | GARDEN | RESTAURANT | BAR | PANTRY

LARGE PLATES

BURATTA & LEMON PESTO RISOTTO 20
(V) (VE) (GFA*) (DFA¥)

asparagus | courgette | petit pois | pine nutsT
pangrattato | parmesan | creme fraiche

SEARED SEABASS 28
lobster croquette | lemon caper butter sauce
charred leeks | fondant potato | endive

BRAISED HAM HOCK 25
(GFA*) (DFA¥)

honey mustard glaze | fried egg | broccolini

polenta & parmesan chips | ketchup

BURGERS
all served on a sesame milk bun, with seasoned frites
or upgrade to sweet potato fries I
AGED STEAK BURGER 21

truffle aioli | smoked bacon | crispy onions
pickled cucumber | emmental | rocket | beef tomato

MISO PORK BELLY BURGER 21

kimchi | fried egg | iceberg | crispy onion
spring onion | kewpie mayo

FRIED KATSU BURGER 21
choose chicken, or halloumi

katsu sauce | gochujang mayonnaise
julienne vegetables | cashew nutsf| spring onion

BEER-BATTERED FISH BURGER 19

tartar sauce | beef tomato | iceberg
pickled red onion | emmental

AGED SIRLOIN 37
(GFA%)

bone marrow reduction | roast carrot | onion puree
braised onion | triple-cooked chips

SALMON FILLET 27
(GFA*) (DFA)

truffle & parmesan cream | spinach | baby
potatoes | mange tout | edamame | tomatoes

BEER-BATTERED FISH 21
(GFA*) (DFA*)
triple-cooked chips | pea puree | tartar sauce | lemon

SALADS

CAESAR

cos | smoked bacon | parmesan | caesar dressing | croutons
choose chicken supreme 22
choose hot-smoked salmon 26

GREEN GODDESS 16

(V) (VE*) (GFA*) (DFA¥)
cucumber | cabbage | spring onion | edamame
pistachio*l feta | croutons

add chicken fillet 5 ladd halloumi 5

TRIO OF BEETROOT 16
(VE*) (GFA*) (DFA*)

whipped goat’s cheese | roasted beetroot

beetroot puree | pickled beetroot | endive | radicchio

hot honey | hazelnuts!l chive & dill pesto

PLEASE BE ADVISED - DIETARY MARKERS INDICATE DISHES WHICH CAN BE MODIFIED TO SUIT SPECIFIED DIETARY REQUIREMENTS.
THE DISHES THEMSELVES MAY NOT BE SUITABLE FOR A DIETARY REQUIREMENT UNLESS NOTIFIED TO STAFF WHEN ORDERING.

IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET OUR TEAM KNOW WHEN ORDERING SO WE CAN ADVISE.

V - VEGETARIAN
VE - CAN BE MODIFIED TO VEGAN
GFA - CAN BE MODIFIED TO GLUTEN FREE
DFA - CAN BE MODIFIED TO DAIRY FREE
T CONTAINS NUTS OR NUT ELEMENTS
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