E.STREET

BAR & GRILL

Scott Free Range Pig Head Pressing, Home
Pickled Gherkin, Smoked Apple @

Mereworth Venison and Guinness Croquette,
Pickled Greengage, Remoulade

Sashimi Tuna Carpaccio, Miso, Sesame,
Ponzu, Shaved Radish, Crispy Capers

Cornish Mackerel, Burnt Lemon Butter,
Sweetcorn Relish, Shaved Fennel @

Baharat Roasted Cauliflower Velouté, Crispy
Chickpeas, Za’atar Qil @

[ SETMENU |

Main Course | £27
Two Course | £40
Three Course | £50

Wagyu Ox Cheek, Spring Onion Mash, Leeks, Girolle Puree,
Carrot Top Gremolata

Free Range Chicken Supreme, Thigh, Aubergine Hasselback,
Heritage Tomato Emulsion, Chicken Jus @

Bone in Brixham Brill, Brown Shrimp and Wakame,
Black Sesame Choi, Crispy Rice

Tikka Spiced Iron Bark Pumpkin, Red Lentil Dahl,
Kohlrabi and Spring Onion Pakora, Fenugreek Oil @

Lemon Thyme Gnocchi, Rainbow Chard, Wild Mushrooms,
Roasted Celeriac, Sage @

DESSERTS

FROM THE GRILL

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take every care with allergens, we cannot guarantee our food

Half or Whole Native Lobster, Garlic Aioli,
Salad, Fries. Served Warm or Cold
Half | £35 or Whole | £60
North Atlantic Prawns, Thousand Island | £5 per 100g

Maldon Rock Oysters, Mignonette | £3 Each

Argentinian Red Shrimp | £4.50 Each

to be 100% allergen free due to the environment in which it is prepared. A discretionary 12.5% service charge will be added to your bill.
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