
Unruly St Valentine’s Tasting Menu 

mersea oyster   
natural £4.5 each / £25 half dozen 

fried , ‘nduja xo sauce, chilli   £5 each / £29 half dozen 
pickled, smoked cucumber, n25 umai caviar   £6.5 each / £38 half dozen 

grilled, gremolata, garlic    £5 each / £29 half dozen 
unruly quattro  1 of each  £20 

arancino  ‘nduja & taleggio 

tartlet  smoked cod’s roe, avruga caviar 

sourdough focaccia  chicken liver parfait 
 

————— 
 

hand-dived orkney scallop crudo 
dill, apple, buttermilk dressing 
 

—————   
 

velouté  
taleggio, jerusalem artichoke, black winter truffle 
 

—————   
 

skrei cod loin 
avruga caviar velouté, broccoli, clam 
 

————— 
 

rare breed beef fillet 
stuffed morel, wild garlic, bone marrow  

 

————— 
 

custard tart 
blood orange, cointreau ice cream 
 

————— 
 

tosier chocolate cremosa  
espresso ice cream, pedro ximenez 
 

————— 
 

white chocolate & baileys bonbon 

 
 

arancino  wild mushroom, cashel blue 
tartlet st. jude, calabrian chilli, honey 

sourdough focaccia  fen farm butter 
 

————— 
 

burrata 
dill, apple 

 

—————   
 

velouté  
taleggio, jerusalem artichoke, black winter truffle 

 

————— 
 

beetroot salad 
walnut dressing 

 

————— 
 

delica pumpkin gnocchi 
vacherin mont d’or, cavolo nero pesto 

 

————— 
 

custard tart 
blood orange, cointreau ice cream 

 

————— 
 

tosier chocolate cremosa  
espresso ice cream, pedro ximenez   

 

————— 
 

white chocolate & baileys bonbon 

 
 

£85 per guest 
Please inform us of any allergies.A £1 discretionary charge is added to each bill to support Red Rose Chain’s work with the 

marginalised/disabled 


