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Bleeding Heart

RESTAURANTS

Bistro Set Menu

2 courses £29.50 | 3 courses £35.50
Pair with our sommelier’s wine selection

+ £25 for 2 glasses | £32.50 for 3 glasses

TO START

Chicken liver parfait, toasted pain de mie
caramelised red onion marmalade, radishes & cornichons

Pinot Noir Precoce, Flint Vineyards, Norfolk 2023

Wild mushrooms on toast
poached organic chickens’ eggs

Bourgogne Pinot Noir, Domaine Faiveley 2023
Heritage Beetroot presse with whipped feta

Walnut & endive salad (V)

Cotes de Provence, Domaines Ott, ‘By. Ott’ 2024

TO FOLLOW

Bourride of Shetland pollock
Potato gnocchi, Saffron & mussel stew

Pouilly Fumé, Domaine de Bel Air 2024

‘Vingt Quatre’ heure of Kent lamb shoulder
Autumn Cassoulet

Saint-George Saint-Emilion, Chateau Macquin 2022

Poulet Roti ‘bonne femme’
Braised leeks & sauce

(I]l;n'(lmnm'\~ 1 1'i|1il) Hills, Gimblett Gravels 2022

Roasted cep & celeriac gratin
Smoked tomato jus

Riesling ‘Classic’, Famille Hugel 2023

TO FINISH

Steamed cherry & almond pudding
Pistachio Anglaise

Monbazillac, Domaine de ’Ancienne Cure, ‘Jour de Fruit’ 2021

Spiced pumpkin cremeux

Bitter chocolate sauce & orange tuile
Fawny port 10YO, Sandeman

Classic creme brulee
Sable Breton

Sauternes, Chateau Delmond 2022
V = Vegetarian VG = Vegan
Food and allergies intolerance - before ordering, please speak to our staff about your requirements.

An optional service charge of 12.5%, which is at the customer’s discretion and goes entirely to staff, will be added to your
bill. Prices include VAT




