THE COURTNEY rROOM



TO SHARE

MILK BUNS v
CULTURED BUTTER, SEA SALT

OLIVES gev
GARLIC, ORANGE, THYME

CRAB CROQUETAS
SAFFRON AIOLI

STARTERS

ALBACORE TUNA CRUDO cr
ALMOND, LEMON, RADISH

CARROT & MISO SOUP Gev
FRIED LEEKS, CREME FRAICHE

BEET SALAD kv

RICOTTA, ELDERFLOWER VINAIGRETTE,
BUCKWHEAT

FORAGED & FARMED SALAD cgv

SPRUCE VINAIGRETTE, PICKLED ONION,
PUMPKIN SEED

10

14

27

15

24

21

MAINS

RABBIT CAVATELLI
TOMATO, CAPER, PARSLEY

SPINACH & RICOTTA AGNOLOTTI v

LEEK, PISTACHIO, FAVA SHOOTS

DUCK CONFIT SALAD cr
ENDIVE , GREEN BEANS, FENNEL, POTATO

FISH & CHIPS cr
BUTTERMILK COD, KOSHO AIOLI, FRIES

LING COD cr

CELERIAC, SWISS CHARD, BEURRE BLANC
HORSERADISH

ROASTED CHICKEN BREAST ar
LENTIL, RUTABAGA, MISO JUS

CHEESEBURGER & FRIES
CHEDDAR, LETTUCE, PICKLES

36

33

34

26

38

36

27

LUNCH



