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*/ df¥) 6.5 cach 37 half dozen
grilled gremolata, garlic (gf*/ df¥) 5 cach 29 half dozen
unruly quattro 7 of each (df*) 20

beetroot terrine whipped goats cheese, dill (gf*/ v*)
burrata blod orange, grapefiuit, chilli, smoked almonds (gf*/ v¥)

white onion soup pesto, prosciutto (gf*/ v*)

braised rabbit ragu  bucatini pasta, pancetta, aged parmesan
gnocchi cantiflower, rainbow chard, hazelnut & brown butter dressing (v*)

riSOtto brown crab, fennel, lime (gf*)

sticky date sponge spiced ice cream (v¥)
tosier chocolate cremosa raspberry sorbet (gf*/ v*)

affogato espresso ice cream, mascarpone, amaretto (gf*/ v¥)

*please inform us of any allergies: (gf)(df)(v) gluten free/ dairy free/ vegetarian
are often adaptations of onr dishes (and may well differ to the original description)

£21 for
three courses



