
  
 
 
 
 
mersea pyefleet oysters   
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, garlic    £5 each / £29 half dozen 
be unruly quattro  1 of each  £20 

 
————— 

 

smoked scallop roe tartlet  lime, chilli, burnt lemon    
arancini of wild mushroom  truffle, pecorino   
 
————— 

 
unruly chicken fat focaccia  chicken liver, crispy skin  
 
————— 

 
hand dived orkney scallop crudo  walnut, apple, castelfranco, celery  
cured beetroot  aged balsamic dressing, goat’s cheese, dill  
 
————— 

 
 raviolo  rabbit, tarragon, iberico ham velouté  
 agnolotti pasta ‘in brodo’  delica pumpkin, 3-year aged parmesan, gremolata    
————— 

 
40-day dry aged beef wellington  ox cheek & bone marrow dressing, caramelised salsify 

celeriac wellington  salt baked, tenderstem broccoli, smoked almond    
 
————— 

 
blood orange custard tart  moscato, yorkshire rhubarb sorbet, pistachio cremeux  
70% tosier chocolate cremosa  salted caramel, caramelised banana ice cream 
, 

 
 

                                                                              £100 per guest 

An Unruly New Year! 

                                  

 


