APPLETON’S AT THE VINEYAFR

D

SAMPLE MENU

BREAD WITH ROAST GARLIC AND SMOKRED SEA SALT BUTTER 3
CRISPY BITS

SAGE AND ANCHOVY 2
HAM HOCK AND RED ONION CROCCHETTES, CRANBERRY CHILLI JELLY 3
OLIVES AND SMORED ALMONDS 3
QUAIL EGGS, CHICKEN EKRIN SALT 3

STARTERS

MOZZARELLA DI BUFALA, SICILIAN BLOOD ORANGE AND PISTACHIO 11
WILD VENIEON BRESAOLA, PICKLED BEETS AND HORSERADISH 13
OCTOPUE CARPACCIO, CHARRED POTATOES, SEAMPHIRE, SMOKED DULSE YOGHURT 13
ROAETED SARDINES, CHARRED ARTICHOKE PANZANELLA, BLACK OLIVE AIOLI 13
MAINS

EQUAEH CAVATELLI, FLOWER EPROUTS, WHEY, CHESTNUT, PUMPKIN SEED GREMOLATA 17
PORCINI RUBBED RIB EYE, POLENTA CHIPE, CAVOLO NERO AND RED ONION 24

CRISPY SEA BASS, POTATOES, BROCGCOLI, PANGCETTA, ROSEMARY AND ANCHOVY DRESSING 22

RISOTTO OF "NDUJA, PADSTOW CRAB, FENNEL, ANCHOVY PANGRATTATO 20
PUDS

CHOCOLATE, SALT CARAMEL AND HONEYCOMB POT, CREME FRAICHE 7
LEMON AND ALMOND POLENTA CAKE, MASCARPONE 6
CHOCOLATE AND PEAR PANETTONE, CHOCOLATE ICE CREAM 6.5
CHEESE, BEE POLLEN CRACKERS, HONEY CIDER CHUTNEY 8
AFEOGATO S

IF YOU HAVE ANY DIETARY REQUIREMENTS; ALLERGIES OR INTOLERANGCES, PLEASE ASK





