BILLY FISHER

CHEF RESIDENCY
hometipple”

snacks
served all day

baguette & anchovy butter v 5
nocellara olives v+ / gf 5
salted marcona almonds v+ / gf 4
chilli-fried crunchy corn & broad beans v+ / gf 4
marinated sardines, piquante peppers gf 9
cheese plate - baron bigod, 18 month comte, parmigiano reggiano gf 10

a la carte menu
lunch : 12p0m - 3pm friday & saturday
dinner: 6pm - 9pm tuesday - saturday

small

beef tomatoes, whipped goats cheese, pickled shallotsv / gf 6
purple sprouting broccoli, feta, fermented chilli, pangrattato v 7
seared squid, chicory, lime, coriander g7 9
mussels, braised hispi cabbage, lemon, dill g7 10

breaded aubergine, sauce gribiche, sorrel v 11
spinach & ricotta malfatti, tomato sauce, parmigiano reggiano v 12
pork loin tonnato, oregano, capers, hazelnuts g7 13

large

braised butter beans, violet artichokes, roast garlic creme fraiche v /g7 16
torched red mullet, wild garlic, confit potatoes g7 17
pea & broad bean risotto, lemon, egg yolk v/gf 18
onglet steak, grilled leeks, nduja butter, beef jus g7 26

sides
rainbow chard, olive oil & seasalt v+/gf 5

buttered jersey royals, chives v /gf 5
radicchio, sour cream & parsley dressing v /gf 6

desserts

affogato w/ vanilla ice cream v 6
poached rhubarb, vanilla cream, almond biscotti v 9
treacle tart, clotted cream ice cream v 9




BILLY FISHER

CHEF RESIDENCY
hometipple”

lunch set menu

served 12pm - 3pm
friday & saturday

2 courses - 24
3 courses - 29

braised baby leeks, romesco, smoked almond crumb v+
or
smoked mackerel, celeriac remoulade, chervil, caperberries gf

petit poi risotto, wild garlic gremolata, lemon v+/gf
or
8hr braised ox cheek, parmesan polenta, parsley g7

chocolate mousse, olive oil, sea salt chocolate crumb v /gf

kids' menu
served 12pm - 3pm
friday & saturday

baguette & whipped butter v+ 2

chicken nuggets, potato puffs, carrot sticks 7

pasta farfalle & pomodoro sauce v+ 6
make it cheesy + 0.50

chocolate mousse v 4




BILLY FISHER

CHEF RESIDENCY
hometipple”

sunday menu
served 12pm - 4pm

2 courses - 25
3 courses - 32

braised baby leeks, romesco, smoked almond crumb v+
or
smoked mackerel, celeriac remoulade, chervil, caperberries gf

petit poi risotto, wild garlic gremolata, lemon v+/gf
or
8hr braised ox cheek, parmesan polenta, parsley gf

chocolate mousse, olive oil, sea salt chocolate crumb v /gf

kids' menu
served 12pm - 3pm
friday & saturday

baguette & whipped butter v+ 2

chicken nuggets, potato puffs, carrot sticks 7

pasta farfalle & pomodoro sauce v+ 6
make it cheesy + 0.50

chocolate mousse v 4




