TIDE & TABLE

CHICKEN “CORNETTQO” almond | maple | onion | chive 125

AROMATIC SHIN OF BEEF spiced onion | raita | mango | curry 12

SEARED SCALLOPS & HOGS PUDDING corn | sorrel | black garlic | bouillabaise 14.5
CURED BEETROOT COD MOSAIC bitter leaf | rye | cocoa | créme fraiche | sauerkraut 12

SUMAC TOMATO MOUSSE baisil | cashew | tomato | balsamic | mustard 12 (vg, mwgf)

SEARED LAMB RUMP pistachio dukkah | loomi | tahini baba ganoush | pomegranate | fennel | turnip 35
ROASTED GUINEA FOWL BALLENTINE chicken mousseline | beetroot | cherry | asparagus | madeira 30
SPICED CONFIT TROUT almond | pastis | cucumber | smoked thyme 30

ROASTED MONKEFISH LOIN cashew | crab | celeriac | apple | lemon balm | dill 34

CRISPY HISPI CABBAGE gooseberry | malt | hazelnut | miso | caper | white bean 28 (vgo)

CHOCOLATE ESPRESSO BASQUE CHEESECAKE hazelnut | whiskey | cherries | kahlua 10
ICED LEMON THYME PARFAIT pineapple | star anise | coconut | lime 10

RHUBARB & GINGER CHOUX AU CRAQULIN parkin | vanilla 10

SPICED RUM BABA banana | passion fruit | brown butter | pecan | ruby chocolate 10

CHEESE dried fig | sherry onion jam | radish | port soaked fruit 16

PETIT FOURS 6
with tea or coffee +2.5

Tide & Table proudly showcases works of local artists Merlyn Chesterman Woodcuts & Teyr Fine Art
All pieces are available for purchase — please ask a member of the team for details.

Please inform your server of any allergies or dietary requirements prior to ordering, Our kitchen handles a variety of allergens and operates within a shared preparation
environment, therefore traces may be present. Dishes can be adapted where possible; however, this may result in changes to the advertised dish.



