April 2024

Smokey Sunday’s

Bloody Mary 12
Andi’s Smoked Negroni 12

2 courses 38
3 courses 42
All including house bread, apple smoked butter

Starters
Smoked salmon pastrami, cucumber pickle
Charred leeks, smoked aubergine, hazelnut dressing

Black & blue rare breed beef, pickled chillies

Red mullet, blood orange, fennel

Mains

Hot smoked aged rump, horseradish creme fraiche

Smoked leg of lamb, salsa verde

Charred hispi cabbage, hazelnut brown butter, crispy chilli, garlic

All main courses are served with Yorkshire pudding,
beef fat potatoes, cauliflower cheese, selection of vegetables.

Desserts HARBOUR
Creme caramel HOUSE
Chocolate & caramel pavlova

Raclette, pickled cucumber, sourdough crackers

Andi’s smoked soft serve
Smoked nuts & salted caramel

Wild berries & birch sap

FLUSHING



