HANS

BAR & GRILL

Hans’ Set Menu
2 course £29 - 3 course £36

Sommelier’s Selection 175ml Bottle

1682 - Italy - Chianti Superiore, Santa Cristina ~ £11 ~ £55
1170 - Italy, Core Bianco - Montevetrano £12  £60
3403 - England, Folc Ros¢ £l14  £62

Starters
Fresh green pea soup

Jamon Iberico, quail egg, olive oil

Broad bean hummus

Mrs Bells salad cheese, flatbread, roasted pumpkin seeds

Mains

Spring chicken roasted on the bone

Wild garlic, pickled mushrooms, jersey royals
Loin of Cornish hake

Roasted canliflower, capers, parsley, brown shrimp

Sides
Truffled cauliflower cheese £8
Broccoli £7

Dessert
Orange & polenta cake

Rosemary and orange syrup, marmalade ice cream, toasted almonds

Chocolate 'dulce de leche' tart
Malt 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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