
           Friday, 13th November 2015

1 COURSE £12.00

2 COURSES £17.00

3 COURSES £17.00
 COURSES £22.00

AMUSE-BOUCHE

Radish, tarragon mayonnaise, herb salt (v)

Pumpkin velouté, pumpkin seeds, pickled pumpkin, crème fraîche (v)

STARTERS

Mackerel, buttermilk, rye, apple, cucumber  -  6

Lamb sweetbread, gooseberry, spelt, hedgehog mushroom, thyme  -  6

Carrot, ewe’s curd, caraway, pumpkin seed, prunes (v)  -  5

MAINS

Roe deer loin, beetroot, charred saison onion, hawthorn  -  20

Pollack, cauliflower, hay smoked mussel, red watercess, brown butter  -  16

Salt baked celeriac, pear, hazelnut milk, winter chanterelle, celery leaf (v)  -  14

Mallard, black pudding, oats, salsify, black cabbage, quince  -  17

SIDES

New potatoes (v)  -  3 | Buttered kale (v)  -  2.5

DESSERTS

Bitter chocolate, pastry, smoked porter, walnut, honey, sea salt (v)  -  6

Hazlenut & rapeseed oil cake, sea buckthorn, white chocolate, yoghurt, dill (v)  -  6

Oat, whiskey & honey cream, wild blackberries, granola, pine  -  6

COFFEE & SWEETS

Rosemary & pine brittle (v)  -  3

At the Nettle, we are committed to creating innovative food with great British produce.

Please inform the staff if you have any allergies or dietary requirements.
We will happily advise you which dishes are suitable, and amend dishes where possible.
Unfortunately, we cannot guarantee the abscene of traces of nuts and other allergens.

Our game may contain shot.

Nettle & Rye, 16 Kings Road, Clifton, Bristol,  BS8 4AB

cheers@nettleandrye.co.uk  -  0117 9237390

Twitter : @Nettleandrye  -  Facebook: Nettle and Rye


