HARBORNE KITCHEN

SAMPLE TASTING

Devonshire Crab Arancini
Heritage Beetroot & Ricotta Tart
Aged Cheddar & Crispy Chicken Skin

Arenkha Herring’s Roe
Brown Butter Terrine, Spring Onion

Westland’s Tomato
Lardo, Lovage, Tomato Ponzu

Malloreddus
Black Truffle, 36 Month Aged Parmesan

Hand Dived Orkney Scallop
Chorizo Jam, Charred Sweetcorn

Salt Aged Herefordshire Sirloin
Roasted Onion, Slow Cooked Beef Cheek

Bay Leaf Ice Cream
Burnt Apple, Cinnamon Toast

Bearwood Honey Parfait
Créme Fraiche, Lavender

£110

Classic Wine Pairing: £60
Fine Wine Pairing: £110

British Cheese Plate
3for£11 o S5forfl6 « /for£20
Sandeman’s Port Flight
3 Portsfor £18




