Oyster 4(po)

Grilled oyster, smoked cream & chive 4.50

Focaccia & butter 6.50 +

2 Courses 38/ 3 Courses 45
+

Grilled leeks, sour cream & cured egg yolk

Beef tartare, macadamia, Parmesan butter & pickled cucumbers
Grilled beetroot, ajoblanco, toasted almond & blackcurrant leaf oil
Sausage, pickled walnut & chive

Soused mackerel, pickled swede, horseradish cream & dill

Grilled chicken & stuffing

Roasted pork belly & apple sauce

Grilled monkfish tail & peppercorn sauce

Hasselback celeriac & remoulade sauce

Served with trimmings, roast potatoes, seasonal vegetables & gravy or sauce.

Potato gnocchi, hazelnut, fermented mushroom sauce & tarragon
Chicken Kiev with creamy savoy cabbage

Cod loin with lentil cassoulet

Edge & Son’s market cut (+ daily price)

Hand-cut chips
Green salad
Cauliflower cheese
Roast potatoes
Mixed vegetables
All sides 6.50

Childrens Roast including a soft drink & ice cream
10

Treacle tart & yoghurt sorbet

Chocolate caprese cake, toffee & malt ice cream
Vanilla Creme Briilée

Daily British cheese (2 cheeses)

@eatdrinknord ~ www.nordrestaurant.co.uk
If you have any allergies or intolerances please inform a member of the team before ordering. Please note a discretionary 10% service
charge will be added to your bill. Due to seasonal produce availability this menu is subject to change.



