THE HUNTER’S
MOON ———

Sunday Sample Menu

Axia Cosmopolitan 14 | Langham Brut Reserve 13 | Huntress Negroni 13.5

Focaccia, Felsina olive oil (v) 4
Grilled merguez, saffron aioli 9
Korean popcorn chicken, gochujang 9

Half a dozen Jersey oysters, pickled celery, horseradish, dill 24

Pan con tomate, stracciatella, salsa verde, toasted sourdough (v) 11
Chicken liver parfait, pickled green strawberries, toasted brioche 14
Raw beef, Mersea mussels mariniere on toasted sourdough, sea herbs 15
Cured monkfish, pickled grapes, seaweed mayonnaise, spring onion, chilli 16

New season asparagus, Gordal olives, preserved lemon, white wine velouté (v) 13

Poached Cornish cod, thai yellow curry, mango salsa 28
Ratatouille, whipped goats curd, basil, crispy shallots (v) 22
Asian beef salad, pickled kohlrabi, cucumber and baby radish 28

Aged sirloin of beef, horseradish, carrot puree 28
Gloucester old spot pork belly, caramelised apple sauce 26.5
Roast cauliflower steak, carrot puree, mushroom velouté (v) 23
Butter roast cornfed chicken breast, smoked bacon, bread sauce 24

(all served with roast potatoes, Yorkshire pudding, greens and gravy)

Honey glazed carrots 6.5
Three cheese baked cauliflower 9
Pork, sage & black pudding stuffing 8.5

Caesar salad, croutons, smoked bacon, anchovies 10

Tiramisu 10
Bleu d’auvergne, wild figs & crackers 12
Chocolate mousse, tuille, boozy cherries 12
Basil panna cotta, new season strawberries 13
Bramley apple crumble, vanilla ice cream, custard 10

Sticky toffee & banana pudding, vanilla ice cream 13.5

@huntersmoonsw3

An optional 12.5% service charge will be added to your bill.
Please inform us of any allergies and intolerances, a full list of ingredients is available on request. (n) = contains nuts (v) = vegetarian.




