1842 Restaurant & Bar
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THE FIRST OMEN
Seared Scallop Roasted Squash &
Cauliflower Puree, ~Or ~ Sage Croquette
Black Garlic & Lime Aioli Black Giarlic Aioli
THE OFFERING
Beef Carpaccio Beetroot Carpaccio
Mushroom Powder, Truffle, ~Or -~ Whipped Goats Cheese &
Creme Fraiche & Pecorino Toasted Pumpkin Seeds
FROMTHE DEEP
Seafood Tagliatelle Oyster Mushroom
Prawns, Clams & Musscls ~Or -~ Tagliatelle
Squid Ink Puree Roasted Shallots & Pine nuts
THE SUMMONING
Sirloin Steak Cauliflower Steak
Wild Mushroom, Pumpkin ~Or ~ Pumpkin Puree, Harissa
Puree & Maple Roots Chickpeas & Smoked Yoghurt
FINAL TEMPTATION
‘ Toftee Apple Crumble
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Vegan & Gluten Free Options Available on Request
We cannot guarantec cross contamination of allergens in our kitchen.
For allergen information, pleasc ask our servers.




