B E T T Y DESSERTS

SNACKS Salted caramel tart

with chocolate ice cream (v)

Smoked almonds Pimentos de Padron Iberico croquettes 7
Hickory smoked (ve) Sea salt Cured ham, taragon
4 & smoked almonds (ve) 6 o b .
Home cured salami 7.5 Olives _ Jreo brownie

with pistacchio ice cream (v)

Catalan method Castelvetrano giganti (ve)
PI RINKS > 4 7

P N / N Apple tarte tatine
s ) ’ . Judi 3 to share with vanilla ice cream (v)
PER A7 3 ) SMALL PLATES (~ < _e* o
' Date & thaini cheescake
j Red wine peaches & pistacchio praline (v)
@ oxnts b s Smoked aubergine Gyoza Burrata Grilled octopus 75

Q Tahini, pomegranate Prawn or Veggie Peperonata, capers, tarragon Butterbeans, chilli, tarragon aioli,
CHAPEL DOWN lychee, fresh herbs (ve) sesame & soy & sourdough lemon oil & crispy iberico ham

TENTERDEN ENGLAND CHAMPAGNE

9 7 10 14 MINI DESSERT &
é? 6 6 6 Grilled broccoli Roasted cauliflower Baked camembert Oxtail mac ‘n’ cheese C O F FEE
’ spiced chickpeas, cashews, Rose harissa, carrot hummus Chutney & sourdough (v) Braised oxtail, gruyere
pickled chilli (ve) pomegranate, tahini (ve) 14 & parmesan crumble £7
7 8.5 9 Choose a mini version of any
dessert & any coffee/tea
Tuna Tatare Braised chorizo Carrot hummus Pork belly (excluding tarte tartin)
cornish crab, avocado, pistaschio Red wine & sourdough Zhoug paste & flatbread (ve) Harissa caramel
7W all OWC cockiails 16 9 7 sesame seeds & citrus aioli
Kataifi Prawns Chicken Wings 8 Affogato 4
Ginger syrup, cashew crumble Buffalo wings & blue cheese sauce Splked Affogato 7.5
citrus aioli 8.5 (Amaretto or Irish whiskey)
OYS T E R 14 Irish Coffee 7.5
= ) Z - "
e 3 ) 3 #
uesda “ro GERRO
Maldon oyster Charcoal lamb kebab Baby back ribs 100z Aberdeen Angus ribeye c A R AVA N s g
Minimum x3 all served with mignonette sauce Labneh, smoked aubergine, rose harrissa, Full or half rack 28 day dry aged, extra mature CUFFEE RUASTERS
fresh herbs on pitta & chips with chimmichuri & chips
16 13/21 32
Espresso 2.5
Plant burger Cheese burger Chicken burger Double espresso 3
Plant based pattie & cheddar Beef pattie & cheaddar N'duja, burata
with chips (veo) with chips with chips Latte 3
16 16 17.5 Flat white 3
Cappuccino 3
A7 A Iced coffee 3
: — S I D E S o \/ l Alternative non dairy 25p
Sweet potato fries Battersea garden Salad Cauliflower gratin Handcut chips English Breakfast 3
4 Fresh herbs, leaf, pomegranate Mustard, gruyére, parmesan crust 4 Earl Grey 3
4 6 Yunnan Green 3
PLEASE BE AWARE ALL DISHES ARE SERVED WHEN READY Moroccan Mint 3

A discretionary 12.5% service charge will be added to your bill 100% goes to staff



