DAMDI

Dinner (Tuesday - Saturday, 6pm - 10pm) | Lates (Friday & Saturday, 11pm - lam)
Lunch (Friday - Sunday, 1 - 7pm)

Snacks

Olives (VG/GF)

ES sourdough & Southdown'’s butter (VGO)

Whipped ricotta & goat’s curd, hot honey, pumpkin seeds, chilli (V)
Red pepper and roasted walnut dip, pomegranate molasses (VG)
Fried feta, quince, pickled chilli (V)

Chicken wings, Szechuan buffalo w. blue cheese ranch

Small

BBQ tenderstem, za’atar yoghurt, green sauce (V/GF)
Grilled peaches, mascarpone, hazelnuts (V/VGO/GF)

Sea bass ceviche, jalapeno, red onion, poppy seeds

Chalk stream trout tartare, miso dressing, sesame cracker
Chicken skewer, pepper sauce, chives

Peri peri prawns, black garlic aioli, lime (GF)

Large

Roast mushroom orzo, pecorino, egg yolk (V)

Hispi cabbage, gochujang, red miso, smoked tofu, crispy onions, sesame (VG)
Thai short rib salad, nahm jim, cashew, sesame

Butterflied bream, coconut saffron sauce, matchsticks, dill (GF)

450g aged 35 day sirloin, peppercorn sauce (GF)

Sides

Fries & aioli (VGO)

Radicchio salad (VGO)

Heritage beef tomato salad, basil, oregano

Dessert
Blackberry sorbet & cocoa nibs (VG/GF)
Basque cheesecake, blackberry compote (V/GF)

A discretionary 12.5% service charge will be added to your bill
£2 will be added to your bill for unlimited still and sparkling Belu filtered water
If you have any food allergies please notify a member of the team

V = vegetarian, VG = Vegan and VGO = the dish is vegetarian but a vegan option is available GF = gluten free
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