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mochi pao de queijo | massa de pimentao butter (v) 8 | 2pcs

sourdough pizza fritta | cashel blue, hot honey, apple, chicory (v) 9.5 | 2pcs
salvador’'s pastel | palourde clam & portuguese chourico, lemon aioli 16.5 | 3pcs
carpaccio of lamb neck | gula melaka jeow som 14

fat kid mozzarella sticks | jerez romesco dip (v, n) 12.5

cold-smoked trout skewer | shiso leaf, cantaloupe melon, pear 10.5 | 2pcs

LEE LEE crispy belly pork | house mustard & dipping sugar 28

day-boat plaice | miso beurre blanc, salmon & smoked herring caviar 29

gamekeeper'’'s pigeon breast | pickled beet & romanesco cauliflower purée, olive caramel, game jus 27
supperclub fried chicken | singapore salted egg yolk sauce 23

tempura cod cheeks | white onion purée, soy & mirin 18

farm shop beef | LEE LEE sauce ( n ) 38

heritage tomato & tropea onion | straciatella, fennel, courgette, vinaigrette ( v ) 16
ripped noodle | miso & pickled mushroom cream, oven-dried tomato, soy-cured yolk ( v ) 21
ridiculous chips | LEE LEE sauce ( v, n ) 8.5

house charred pickles ( ve ) 8

pink leaves | chinkiang & raspberry vinaigrette ( ve ) 7

green beans | miso brown butter 8.5

dark chocolate cremeaux | black sesame chantilly, salted caramel ( v ) 10

not ana’'s rabanada | orange syrup ( v ) 11

fig leaf ice cream | portuguese extra virgin olive o0il, sea salt ( v ) 9.5

SCROLL FOR SUNDAY ROAST MENU



FOR THE T ABLE

mochi pao de queijo | massa de pimentao butter (v) 8 | 2pcs

cold-smoked trout skewer | shiso leaf, cantaloupe melon, pear 10.5 | 2pcs

carpaccio of lamb rump | gula melaka jeow som 14
fat kid mozzarella sticks | jerez romesco dip (v, n) 12.5
cold-smoked trout skewer | shiso leaf, cantaloupe melon, pear 10.5 | 2pcs
sourdough pizza fritta | cashel blue, hot honey, apple, chicory (v) 9.5 | 2pcs

SUNDAY ROAST S

all sides are bottomless, within reason. Don’'t make it weird...

crispy belly pork | butternut squash purée 27
the game keepers venison haunch | burnt toast purée 30
the game keepers pigeon breast | olive caramel 26
28-day aged sirloin of beef | beetroot & horseradish purée 29

glazed oyster mushroom steak | celeriac & pear purée (v) 25

All roastS are servep with ;

ridiculous beef-fat roasties, miso green beans, cauliflower cheese,
rosemary & garlic yorkie, farm shop gravy

PUDS

dark chocolate cremeaux | black sesame chantilly, salted caramel 9.5
not ana’'s rabanada | orange syrup 11

fig leaf ice cream | portuguese extra virgin olive o0il, sea salt 9.5

SCROLL FOR SET MENU



JULJL@

2- course £27 | 3-course £33

mochi pao de queijo | massa de pimentao butter (v)

sourdough pizza fritta | cashel blue, hot honey, apple, chicory (V)

| tea-smoked mackerel rillettes, crispy chilli, cucumber

LEE LEE crispy belly pork | house mustard & dipping sugar
gamekeeper'’'s pigeon breast | pickled beet, butternut purée, olive caramel, game jus

heritage tomato & tropea onion | straciatella, fennel, courgette (v)
wWith

house charred pickles (ve)
pink leaves | chinkiang & raspberry vinaigrette (ve)

beef-fat ridiculous chips

fig leaf ice cream | portuguese extra virgin olive o0il, sea salt (v)

dark chocolate cremeaux | almond praline chantilly, miso salted caramel (n,v)

OUR SET MENU IS AVAILABLE THURSDAY & FRIDAY FROM 5-6PM & SATURDAY FROM 12-3PM & 5-6PM
ALL MENUS ARE SUBJECT TO CHANGE



