JO ARRONES

SET MENU
2 COURSES WITH GLASS OF WINE £20

STARTERS
Chilled gazpacho, brioche croutons, basil
Marinated sea food salad, gem lettuce & pink fir potatoes
Poached hen egg, Serrano ham, artichoke aioli, pea shoots
Quinoa & cauliflower tabbouleh, pumpkin seeds, cranberries

MAINS
Tomato and courgette tagliatelle, pecorino Sardo, wild rocket
Steamed sea bream, garden peas & leeks, saffron orzo, dill oil
Roasted duck breast, hispi cabbage, grain mustard sauce
Lemon & thyme marinated chicken, broad bean speltotto, tarragon
jus

DESSERTS
Raspberry sorbet, caramel crumbs, chocolate tuile
Lemon and polenta cake, clotted cream, citrus gel
Chocolate & orange brownie, milk ice cream
Selection of 3 cheese, house fig chutney & crackers (£3 additional
charge)

Tuesday — Thursday 17.00 — 23.00
Reservations up to 10 guest

ondon o
o 65 EVeiiing
PPONT!I Standard

Food allergies and intolerances must be notified before ordering.
Please speak to a manager or member of staff before ordering.
Menu is subject to seasonal and market availabilities.
Please note, a discretionary 12.5%. Service charge will be applied to your bill.



