the unruly lunch menu

unruly sourdough focaccia anchoy butter (v*/ df¥) 4

arancino ‘duja & talggio 2 each

metrsea oysters
natural (/4 4.5 cach 25 half dozen
fried ‘uduja xo sance, chilli(df*) 5 cach 29 half dozen
pickled smoked cucumber, n25 caviar (gf¥) 6.5 cach 37 half dozen
grilled gremolata, garlic (gf*/ df¥) 5 cach 29 half dozen
unruly quattro 7 of each (df*) 20

hand-dived orkney scallop crudo grupefinit, fennel, chilli, smoked almond (gf*/ df¥)
(optional additional conrse, +/15)

white onion velouté pesto, goat’s cheese, proscintto (gf*)
whipped bone marrow on toast braised ox cheek, grilled focaccia, walnnt

cured chalk stream trout appk, chicory, sheep’s milk dressing, dill (gf*/ df¥)

parmesan gnocchi salsify, rainbow chard, hazgelnut & brown butter dressing (v*)
venison bolognese rigatoni pasta, aged parmesan, gremolata

pork belly black pudding, cantiflower, apple, guanciale & pancetta dressing

semifreddo raspberry sorbet (v*/gf*)
70% tosier chocolate ctemosa warsala ice cream (r*/gf*)

panna cotta calvados, blackberry granita (gf*)

*please inform us of any allergies: (gf)(df)(v) gluten free/ dairy
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