A LA CARTE MENU
Monday — Friday | 12-3pm & 6-9pm THE

Saturday | 12-9pm T’]%k%%%’s

FOR THE TABLE

Gordal olives £3.95 | Homemade focaccia, smoked salt, butter £3.95

TO START

Moroccan fish cigars, lime yoghurt, harissa £9.95
Deep-fried cauliflower, roasted tomato hummus, sumac £8.95
Cured sea bream, habanero-pickled watermelon, gochujang, dill £12.95
Burrata, charred leek, salsa molcajete, tomato powder, focaccia crisp £12.95
Steak tartare, cured egg yolk, carta di musica £13.95
Slow-braised lamb, truffle & polenta agnolotti, chicken butter jus £13.95
TO FOLLOW

Dorset crab linguine, lemon, tomato concasse, chilli £24.95
Corn-fed chicken breast, pomme purée, charred hispi, tarragon, chicken jus £2795
Char-grilled prime aged rump, potato espuma, chimichurri, baby carrots, jus £33.95
Sea trout, garlic butter new potatoes, kohlrabi & fennel salad, lemon butter sauce £28.95
Celeriac fondant, celeriac purée, miso, tenderstem, olive, vermouth jus £22.95
Lions mane steak, romesco, cimi di rapa, hazelnut, confit garlic, shoestring potato £2595
TO ACCOMPANY

Truffle & parmesan fries £5.95
Beetroot, fennel, orange salad £5.95
Tempura tenderstem, garlic, lemon, chilli £5.95
Garlic butter new potatoes £5.95
Glazed baby carrots, whipped goats’ cheese, hazelnuts £5.95
TO FINISH

Chocolate tart, salted caramel, vanilla crémeux £10.95
Caramelised milk torte, mascarpone, lemon syrup £10.95
Olive oil semolina cake, torched orange, lemon balm £10.95
Caramelised bread & butter pudding, PX sherry, smoked vanilla ice cream £10.95
Black Bomber, Colston Basset, Baron Bigod, membrillo, grapes, carta di musica £12.95
Ice Cream; Vanilla | Brown butter & chocolate | Strawberry lemon ripple £2.95 per scoop
Sorbet; Blackcurrant & liquorice | Pina colada £2.95 per scoop

Please make the team aware of any allergies or dietary requirements; the dish descriptions do not include all ingredients. A
discretionary 10% service charge will be added to your final bill, all of which is shared amongst the team.
Don't forget to tag us in your photos on social media! Instagram: @tellerstablestives Facebook: The Teller’s Table



