TO START

Spinach & Wild Garlic Soup
St. Ewe crispy egg, spinach puree, leeks, potato, smoked pancetta

Berners Tavern Pork and Pistachio Pie
Bread and butter pickles, piccalilli, mustard

Vegetable Crudité (ve)
Red lentil hummus, Urfa chili paste, pomegranate molasses

Prawn Cocktail
Lobster jelly, avocado wasabi puree, crispy shallots

TO FOLLOW

Line-caught Cornish Cod
Fennel ragout, vadouvan beurre blanc, spring vegetables

Berners Tavern Mac and Cheese (vg)
Braised beef blade

Lamb Rump
Sour cherry harissa, aubergine caviar, Roscoff onion, morel mushrooms,
roasted baby artichoke, anchovy dressing

Sirloin 100z
Koffman’s fries
Béarnaise | Peppercorn

TO FINISH

Citrus Rum Baba (vg)
Blood orange confit, pink peppercorn citrus syrup, vanilla Chantilly

Rhubarb Trifle
Blood orange jelly, honey, cinnamon sponge, vanilla pastry cream, rhubarb jam,
Chantilly, blood orange segments

Bread and Butter Pudding (vg)
Brioche vanilla-orange custard, dark chocolate gianduja, chocolate ice cream

Selection of British Cheeses (vg)
Membrillo jam, grapes, fig chutney

Sorbet Selection (ve)

Our commitment towards sustainability is reflected in our product sourcing. Many of our products (including our coffee, fish, meats, produce and dairy) come from local and/or Fairtrade suppliers.For
any dietary requirements, food allergies or specific alteration to any dish,please speak to one of our team members for assistance. (ve) Denotes that the dish is vegan. (vg) Denotes that the dish is
vegetarian. All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill

@BERNERSTAVERN



