
N A R L A

n i b b l e s

 n o c e l l a r a  o l i v e s
o l i v e  o i l  -  t h y m e  -  l e m o n

6
v g  g f  d f

P L E A S E  I N F O R M  U S  I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  O R  I N T O L E R A N C E S .

m a l t e d  c a m p a i l l o u  b r e a d  
c u l t u r e d  b u t t e r  -  t r e g o t h n a n  e s t a t e  h o n e y  -  f e n n e l  p o l l e n  

7 . 5
v g o  d f o

 r a t t e  p o t a t o e s
h e r b  b u t t e r

6
v g o  g f  d f o

s i d e s

r o a s t e d  c e l e r i a c  
d u k k a h  -  m a l t  -  f r i e d  g a r l i c

6
v g  g f o  d f

l u n c h  m e n u
2  c o u r s e s  3 0
3  c o u r s e s  3 5

5  l e a f  s a l a d
e l d e r f l o w e r  d r e s s i n g

5
v g  g f  d f

t o  s t a r t

p o a c h e d  b r i l l
 m o u s e l l i n e  -  c o u r g e t t e  -  c e l e r i a c

g f

 g l a z e d  m a i t a k e  m u s h r o o m  
m i s o  h a r i c o t  b e a n s  -  s p r i n g  o n i o n  s a u c e  -  w i l d  g a r l i c  c a p e r  -  t o a s t e d  s e e d s

v g  g f o  d f

t o  f o l l o w

c o n f i t  g u i n e a  f o w l  l e g
c r e a m e d  s a v o y  -  j e r u s a l e m  a r t i c h o k e  -  p i c k l e d  r h u b a r b

g f

w i l d  s e a b a s s
i s l e  o f  w i g h t  t o m a t o e s  -  k a l a m a t a  o l i v e  -  p e a  a n d  b a s i l  v e l o u t é  -  f i g  l e a f

g f o  d f o

c a r r o t  a n d  b e e t r o o t
c a s h e w  c r e a m  -  s m o k e d  a l m o n d  -  s h e r r y  c a r r o t  s a u c e

v g  g f  d f

d e s s e r t

c h o c o l a t e  g a n a c h e
o r a n g e  j a m  -  a l m o n d  i c e  c r e a m

v g o  g f  d f o

f r u i t  c a k e
 c o r n i s h  c h e d d a r  -  g o l d e n  r a i s i n  p r e s e r v e  -  c a n d i e d  p e c a n  

d r y  a g e d  b e e f  t a r t a r e
c l a s s i c  d r e s s i n g  -  s t  e w e  e g g  y o l k  -  p i c k l e d  m u s t a r d  s e e d s  -  g a r l i c  t o a s t

d f

l o b s t e r  a n d  t r o u t  r o e  c r o u s t a d e  
m a r i e  r o s e  -  c u c u m b e r  -  i c e b e r g  l e t t u c e
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	NARLA
	lunch menu 2 courses 30 3 courses 35
	nibbles
	malted campaillou bread  cultured butter - tregothnan estate honey - fennel pollen  7.5 vgo dfo
	nocellara olives olive oil - thyme - lemon 6 vg gf df
	lobster and trout roe croustade  marie rose - cucumber - iceberg lettuce 16

	to start
	dry aged beef tartare classic dressing - st ewe egg yolk - pickled mustard seeds - garlic toast df
	poached brill  mouselline - courgette - celeriac gf
	glazed maitake mushroom  miso haricot beans - spring onion sauce - wild garlic caper - toasted seeds vg gfo df

	to follow
	confit guinea fowl leg creamed savoy - jerusalem artichoke - pickled rhubarb gf
	wild seabass isle of wight tomatoes - kalamata olive - pea and basil velouté - fig leaf gfo dfo
	carrot and beetroot cashew cream - smoked almond - sherry carrot sauce vg gf df

	dessert
	chocolate ganache orange jam - almond ice cream vgo gf dfo
	fruit cake  cornish cheddar - golden raisin preserve - candied pecan

	sides
	ratte potatoes herb butter 6 vgo gf dfo
	roasted celeriac  dukkah - malt - fried garlic 6 vg gfo df
	5 leaf salad elderflower dressing 5 vg gf df




