HANS

BAR & GRILL

Chelsea Flower Show Menu
2 course £29 - 3 course £36

Sommelier’s Selection 175mi Bottle
0106 - Alsace, Jean Becker Pinot Gris [vegan] £12 £56
3610 - Eger Hungary, Ulmus ‘Egri Bikavér’ £13  £59
3403 - England, Folc Ros¢ £l4  £62
Starters
Endive Salad

Roasted walnut, blue cheese, green apple, white balsamic

New Season English Asparagus
Smoked butter hollandaise, wild garlic and peas

Mains
Poached Loch Duart Salmon

‘Nicoise salad’

Sweet Cured Bacon Chop
Mustard mash, crispy Hens'egg, charred lecks

Sides
Creamed Spinach £8 Charred Spring Cabbage £7

Dessert
Strawberry Pavlova

Strawberry sorbet, clotted cream

Baked Custard Tart

Nutmeg ice cream

For dietary requirements and food allergies, please ask a member of our team for assistance. All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill which goes directly to our team.
This menu is not valid in conjunction with any other promotional offers or discounts
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