NORD'

Lunch

Soused Mackerel, horseradish cream & turnip

Grilled beetroot, almond cream & blackcurrant leaf oil

Chicken liver parfait, brioche & port jelly

Carrot tart tatin, toasted pine nuts & clotted cream

Confit duck leg, blood orange salad
Cod kiev, pea fritter & warm tartare sauce
Beef tartare, tallow emulsion, macadamia & pickles

Ricotta gnocci, onion & fermented mushroom sauce

Black forest baked alaska
Hazelnhut choux mont blanc
Ginger & treacle tart with yoghurt icecream

Creme brulee, roasted fig & fig leaf icecream

Two dishes 33 / Three dishes 39

Please note all menus are a sample & subject to change



