AL 00D SARRETTE

Things we love to eat, inspired by our travels. These dishes are great to share over
a bottle, get a couple as a snack, or 3 per person if you’re hungry.

Sourdough bread and butter 4

Popcorn mussels, mariniére mayo §
Welsh Menai mussels, lightly battered and fried until perfectly crisp. Mariniére-style mayonnaise of mussel stock, white
wine and parsley.

House ricotta, peaches, black olive (v) 7
House-made ricotta with poached new-season pcaches, basil, lemon, extra virgin olive oil and black olive.

Pité de campagne, cornichons (n) 9.5
Classic chicken liver and Toulouse sausage paté with garlic, thyme, roasted pistachios and brandy-soaked prunes.
Cornichons on the side.

Fine bean, apricot & smoked almond salad (n) (ve) 8.5
Fine beans and poachcd apricots, dressed withﬁcsh coriander, green chilli, smoked almonds, lemon and extra virgin olive
oil.

Smoked salmon rillette, salt & vinegar crisps 11
Scottish salmon, cured and smoked in house, mixed with fresh fennel, olive oil and lemon zest. Served with Café Barbette
salt and vinegar crisps.

Cheese, tomato and lime jam 7
Ask our team for our guest cheese.

Merguez sausage, chilli shatta, tahini 7.5
Lamb and beef Merguez, served with fermented chilli shatta and tahini sauce.

Chicken wings, green chilli, fennel, garlic 9
Chicken wings brined in ginger, fenugreek, garlic and thyme. Fried until crispy and finished in green chilli, garlic and
lemon. Served with fermented fennel and crispy herbs.

Crispy spuds, herby sauce (v) 8.5
Ratte potatoes crushed ana’ﬂied until a’eeply crisp. Served with a sharp herb sauce ofparslcy, dill, mustard and lemon.

Pork collar katsu 16
Salt baked Cumbrian pork collar wrapped in light panko breadcrumbs, pork and Madeira sauce, chervil salad, Spanish
peaches.

Chocolate & malt ice cream sandwich (v) 6
Light chocolate genoise with barley malt ice cream, dipped in whey caramel and finished with puffed candied buckwheat.

(v) Vegetarian (ve) Vegan (n) Nuts
For those with special dietary requirements or allergies, please ask for a manager.
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