
Focaccia with whipped brown butter 

 

Grilled tandoori beetroot, butterbean hummus & smoked bell pepper

Seabass crudo, pickled cucumber, �nger lime, kohlrabi & ponzu  

Beef tartare, macadamia, Parmesan butter, tallow & pickled cucumber  

Smoked Isle of Wight tomatoes, basil emulsion & English feta

Fazzoletti, grilled leeks, almond & black tru�le 

Pork belly, hot sauce, pak choi, xo sauce & jus

Butter poached cod, wild mushroom & fermented mushroom sauce  

10oz Ribeye with Cafe de Paris butter

 

Chips 

Crushed potatoes with smoked cream 

Grilled seasonal greens, roasted yeast cream

Mixed leaf salad

 

‘Snickers’ Caprice cake

Treacle & ginger tart with yoghurt sorbet

Tea, milk & honey Mille-feuille

3 cheese plate, chutney & fruit loaf

Two courses 38 / Three courses 45
3 courses and glass of wine 50

Seasonal Prix Fixe

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

@eatdrinknord      nordrestaurant.co.uk
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