
Be Unruly Tasting Thursday 
mersea oyster   

natural  £4.5 each / £25 half dozen 
fried , ‘nduja xo sauce, chilli   £5 each / £29 half dozen 

pickled, smoked cucumber, n25 caviar   £6.5 each / £38 half dozen 
grilled, gremolata, seaweed    £5 each / £29 half dozen 

unruly quattro  1 of each  £19 

 
arancino  ‘nduja & taleggio 

smoked cod’s roe tartlet  avruga caviar 

 

 ————— 
  

unruly sourdough focaccia 
       whipped liver parfait 

 

————— 

 

hand-dived orkney scallop crudo 
anchovy, caperberry, black olive, gentleman’s relish (optional additional course £13.5) 

 

————— 

                                                                                    
lobster & chilli velouté  

lime, king prawn  
 

————— 

 

cod loin 
mussel, pancetta & pearl barley orzotto 

 

————— 
 

rare breed chateaubriand 
caramelised celeriac, braised oxtail, aerated mash 

 

————— 
 

panna cotta 
madagascan vanilla, rhubarb, blood orange brodo 

 

————— 
 

  tosier chocolate cremosa   
espresso, pedro ximenez 

 

 
   

£ 49    per guest      
  
  

please inform us of any allergies 

   
a £1 discretionary charge is added to  your bill to support Red Rose Chain’s work with the marginalised/disabled.   



Be Unruly Vegetarian 
 

 
 

nocellara olives 
tunworth crostini  calabrian chilli honey 

 

————— 

 
unruly sourdough focaccia 

whipped fen farm butter 
 

————— 

 
leek & potato velouté 

roasted garlic croutons, cashel blue 

 
————— 

 

raviolo 

wild garlic, black garlic, sheep’s milk dressing 

 

————— 

 

celeriac wellington 
goat’s cheese, morel 

 

————— 
 

semifreddo 
madagascan vanilla, rhubarb, blood orange 

 
————— 

 
tosier chocolate cremosa   

espresso, pedro ximenez 

 
  £ 49   per guest      

  
  please inform us of any allergies    
a £1 discretionary charge is added to  your bill to support Red Rose Chain’s work with the marginalised/disabled.   


