GAR RT3
‘IV

APERITIF
Hugo Spritz 9.5

Espresso Martini 12

Aperol Spritz 10.5

FOR THE TABLE

Toasted sourdough and seaweed butter (600 kcal) 5.5

Nocellara de belice olives (163 kcal) 4

Baron bigod and truffle honey croquettes, Leck emulsion (1077 kcal) 12 (trio)

LUNCH MENU

Crayfish & Devon crab roll, radish and green herb creme fraiche (380 kcal) 18
Blyburgh pork chop, st ewes egg, caper butter, watercress (1509 kcal) 19

Open steak sandwich, pickled onions, chimmichurri, watercress (1037 kcal) 18
St Austell mussels, white wine cream sauce, leek, fries (1632 kcal) 18

Heritage beetroot risotto, raddichio, whipped feta (824 kcal) 16

Jumbo fish finger, sub gouchjang mayo, pickled chillis, kohlrabi, xo sauce (642 kcal) 16

ON THE SIDE

House Chips, truffle mayo, picchfork Somerset cheddar (841 kcal) 6.5
Charred babygem, Caesar dressing, anchovies (116 kcal) 6.5
Charred tenderstem broccoli, muscard, toasted almonds (173 kcal) 6.5

Confit pink fir potatoes, capers (83 kcal) 5.5

Please note that a discretionary service charge of 12.5% is added. Before you order your food & drinks, please inform a member of scaff if you have a food allergy or intolerance.
An adult's daily recommended allowance is 2000 kcal.

Fish may contain small bones, game may contain shot. All weights & measures are accurate before being cooked. (V) vegecarian, (Vg) vegan, (Gf)



