
SNACKS & NIBBLES

Curious battered frickles ve 3.5  |  House nut mix vg 3.5  |  Chargrilled focaccia with oil & balsamic vg 4.5

Ashmore cheddar croquettes, pickled walnut ketchup vg 6

Chickpea frie, humous, red pepper ketchup vg 6

Three Maldon oysters fermented chilli & herb oil or mignonette & lemon 8

Crispy chicken thigh, Korean bbq sauce, Asian slaw 8.5

VEGETABLES

Burrata, Nutbourne tomatoes, black olive, basil pesto vg 12.5

Caramelised cauliflower, Curious apple, hazelnut maple dressing vg 15.5

Miso aubergine, chilli crisp, pickled shallot ve 16

FISH & MEAT

Shetland mussels, Curious Cider, pancetta lardons, focaccia 9/15

Sea bream, samphire, Curious Brew & sweet onion sauce 22.5

Scottish beef burger, pickled cucumber, house sauce, bacon, cheese 15.5

Crispy chicken Caesar, parmesan, gem lettuce, shaved egg yolk, crispy lardons, croutons 12/18

10oz British pork chop, glazed jubilee plums, Curious cider & mustard sauce, crackling 24   

Scottish 9oz sirloin, chimichurri, onion rings, watercress 27.5

SIDES

Pink Fir potatoes, chicken salt, lemon mayo 5.5

Tenderstem broccoli, togarashi, sesame dressing ve 5.5

Koffman fries, truffle mayo, parmesan 5.5

DESSERTS

Curious ice lolly ve 5.5

Baked cheesecake, passion fruit, oat crumble 6.5

Chocolate and porter cake, hot toffee sauce, vanilla ice cream ve 7

Cheeseboard Tunworth, Kentish Blue, Ashmore 6 each 16 for three

 

  
ve = vegan   |   vg = vegetarian

Please advise of any allergies and dietary requirements. Price excludes a discretionary 10% service charge. 
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