HANS

BAR & GRILL

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

Sommelier’s Selection
125ml 175ml Bottle

1169 - Sardinia, Sini “Terrva e Mare’ Vermentino £13  £54

3610 - Eger Hungary, Ulmus ‘Egri Bikavér’ £I13  £59

3030 - Nyetimber Cuvée Chérie Demi Sec £1s £90
Starters

Chilled Courgette Soup
Courgette spaghetti seasoned with brown crab mayonnaise, dill oil

Heritage Tomato Salad

Balsamic glazed watermelon, goats curd, pine nuts

Mains
Cornish Mackerel Cooked Over Fire

Fennel kimchi, roasted carrot puree

Slow Cooked Lamb Belly

Burnt onions, sheep rustler, rosemary

Sides
Creamed Spinach £8
Charred Spring Cabbage £7

Dessert
Lemon Posset

Raspberry shortbread

English Strawberries
Elderflower, set yoghurt

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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