
THE NINTH

LUNCH MENU 

Sourdough & Butter 5

Crab & Seaweed Tartlets 7

Crispy Spiky Artichokes, Three-Cornered Leek Aioli 11

Starters

Spaghetti, Bottarga, Trout Roe & Monk’s Beard

Blood Orange & Beetroot Salad, Coconut Yoghurt & Fig Leaf Oil

Riesling “Cave De Ribeauville” 2019 – Alsace, France £14 /125ml.

Mains

 Roe Deer, Cavolo Nero, Hazelnut Pesto & Celeriac

Chargrilled Delica Pumpkin, Hazelnut Dukkah & Whey Butter

Stephen Vincent, Chardonnay, North Coast, California £16/125ml.

Add Vegetables

Chargrilled Hispi Cabbage, Kohlrabi, Miso & Furikake 11

Purple Sprouting Broccoli, Piquillo Peppers Purée & Olive Tapenade 14

Crispy Agria Potatoes 11

Desserts

Madeleines & Lemon Curd

Cheese of Day & Biscuits

Zibibbo, Passito Liquoroso, Cantine Pellegrino, Sicily £15/100ml.

Two courses 30

Three courses 35

THE NINTH
Should you have any allergies or dietary requirements, please speak to a member of staff

  All prices include VAT at current ratef Please note that a discretionary service charge of 12f5% is added to the fnal billf
Please be aware that we serve unpasteurised cheese on our menus. For more information, please ask one of our

waiters.



ALL OUR DISHES ARE MADE FOR SHARING

Snacks
Sourdough & Butterffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff5

Crab & Seaweed Tartletsffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff7

Crispy Spiky Artichokes, Three- Cornered Leek Aioliffffffffffffffffffffffffffffffffffffffffffffffffffffffff11

Starters
Flamed Mackerel, Red Meat Radish & Lemonfffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff17
Salted Beef Cheek & Tongue, Braised Daikon & Oxtail Vinaigrettefffffffffffffffffffffffffffffffffff21

Pasta
Wild Duck Agnolotti, Jerusalem Artichokes & Chestnutsfffffffffffffffffffffffffffffffffffffffffffffffffff22

Pipe Rigate, Winter Trufe & Aged Parmesan ffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff30

Mains
Salt Crust Seabass, Castelfranco, Radicchio & Daikonffffffffffffffffffffffffffffffffffffffffffffffffffffff39

Turbot Head, Langoustine Bisque & Romanescoffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff25
Iberico Pork Pluma, Pears, Radicchio & Walnutsfffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff39

Vegetables

Chargrilled Hispi Cabbage, Kohlrabi, Miso & Furikakefffffffffffffffffffffffffffffffffffffffffffffffffffffff11
Purple Sprouting Broccoli, Piquillo Peppers Purée & Olive Tapenadeffffffffffffffffffffffffffffffff14

Crispy Agria Potatoesffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff11

Desserts
Pain Perdu, Tonka Bean Ice Creamfffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff14

Choux au Craquelin, Pistachio Ice Cream & Dark Chocolatefffffffffffffffffffffffffffffffffffffffffffff13

Cheeses
(£13.5 for 3)

Elrick Logfffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff4f5

Gruyère Alpageffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff4f5

Roquefort Papillon Biologiqueffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff4f5

Should you have any allergies or dietary requirements, please speak to a member of staff
  All prices include VAT at current ratef Please note that a discretionary service charge of 12f5% is added to the fnal billf

Please be aware that we serve unpasteurised cheese on our menus. For more information, please ask one of our
waiters.


	Zibibbo, Passito Liquoroso, Cantine Pellegrino, Sicily £15/100ml.

