five little pigs

sunday menu

June 7th
sharing
Local root veg crisps, Northern blue, sage (v) (v+ avail) (gf) 5
Lawlor’s bread board, wild garlic butter, crispy sage (v)(v+ avail) 8.5
Spring vegetable tempura, aioli, pickled chilli (v) (v+ avail) (gf avail) 9
Heritage beetroot, Jerusalem artichoke, walnut (n) (gf) (v+) 9
Black pudding scotch egg, pickled shallot, seasonal ketchup 11
Deep fried british squid , saffron aioli, lemon, dill (gf avail) 10
English heritage tomatoes, Northern blue, croutons (gf avail) 9
Beef tallow choux bun, braised ox cheek, bone marrow horseradish cream 10.5
Gin cured trout, pickled rhubarb, horseradish, crispbread (gf avail) 10.5
Savoury doughnuts, three cornered leek, Witheridge (v) 9
Hogget tartare, Beechwood yolk, Century sourdough (gf avail) 14
Jersey royals, caper & lemon, pickled shallot (v) 6
Triple-cooked chips, aioli, red wine salt (v) (v+ avail) (gf avail) 5
Harissa hispi cabbage, pecorino, pickled chilli (gf) 6
lunching
Devon crab risotto, wild fennel, asparagus, chilli (gf) 24
Skate wing & monkfish bourride, pickle fennel, croutons (gf avail) (n) 26
Roasted cauliflower, butterbean purée, pistachio, mint (v+) (n) (gf) 22
Pork belly, butterbeans, wild garlic gremolata (gf) 28
Confit duck leg, celeriac, rhubarb sauce, blood orange (gf) 25
Penn Farm chicken, broth, pistachio & wild garlic pesto, asparagus (n) 23

a discretionary 12.5% service charge will be added to your bill
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