HOLY CARROT

FEASTING MENU
£55 PER PERSON

SNACKS

White Bean Dip
Bhel Puri

NottingHill Bakery Focaccia

SMALLS

Smoked Beetroot

Blueberry Agrodolce, Pine Nuts

Grilled Frigatelli Peppers

Aji Romesco

LARGES

Smoked Carrot

Harissa Sunflower Seed Butter, Butter Beans Purée

Oyster Mushroom
Roasted Koji Mole, Almond Taco

DESSERT

Chocolate Cremeux
Miso Sesame Caramel

Matcha “Tiramisu”

We're committed to a seasonal menu being part of a responsible food system, that prioritises regenerative farming.

Our bread’s from the Alma Bakery or made fresh in house, fruit & vegetables are sourced from a network of

small-scale producers by Shrub Provisions, Natoora & NamaYasai. Honest Toil provide our Greek, cold pressed,
unblended, unfiltered EVOO. All our ferments & pickles are house made.

Please do ask about allergens & inform us of dietary requirements prior to ordering
Al prices inclusive of VAT, A 12.5% discretionary service charge will be added to your bill.



HOLY CARROT

FEASTING MENU
£65 PER PERSON

SNACKS

Koji Bread
Smoked Mushrooms, Chili Ragu

Pickle Plate

SMALLS

Smoked Beetroot

Blueberry Agrodolce, Pine Nuts

Grilled Frigatelli Peppers

Aji Romesco

LARGES

Trombetta Courgettes
Miso Beans, Fenugreek

Smoked Carrot

Harissa Sunflower Seed Butter, Butter Beans Purée

DESSERT

Chocolate Cremeux
Miso Sesame Caramel

Matcha “Tiramisu”

We're committed to a seasonal menu being part of a responsible food system, that prioritises regenerative farming.

Our bread’s from the Alma Bakery or made fresh in house, fruit & vegetables are sourced from a network of

small-scale producers by Shrub Provisions, Natoora & NamaYasai. Honest Toil provide our Greek, cold pressed,
unblended, unfiltered EVOO. All our ferments & pickles are Eouse made.

Please do ask about allergens & inform us of dietary requirements prior to ordering.
All prices inclusive of VAT. A 12.5% discretionary service charge will be added to your bill.



HOLY CARROT

FEASTING MENU
£75 PER PERSON

SNACKS

Koji Bread
Smoked Mushrooms, Chili Ragu

Pickle Plate

SMALLS

Smoked Beetroot

Blueberry Agrodolce, Pine Nuts

Tomato (Cuore Di Vesuvio)

Herb Nahm Jim, Stracciatella

LARGES

Coral Tooth
Roasted Koji Mole, Almond Taco

Crisp Artichoke

Massaman Curry Sauce, Jasmine Pickles

DESSERT

Chocolate Cremeux
Miso Sesame Caramel

Matcha “Tiramisu”

We're committed to a seasonal menu being part of a responsible food system, that prioritises regenerative farming.

Our bread’s from the Alma Bakery or made fresh in house, fruit & vegetables are sourced from a network of

small-scale producers by Shrub Provisions, Natoora & NamaYasai. Honest Toil provide our Greek, cold pressed,
unblended, unfiltered EVOO. All our ferments & pickles are house made.

Please do ask about allergens & inform us of dictary requirements prior to ordering.
All prices inclusive of VAT. A 12.5% discretionary scrvice charge will be added to your bill.



