NEWINGTON TABLAE

DINNER MONDAY - SUNDAY 5PM - LATE

SNACKS

House made bread

Rye, chicken livers & quince
Linconshire poacher puffs
Smoked cods roe, pickled onions

SMALL PLATES

Burratta, artichokes & hazelnuts

Fried duck egg, mushrooms

Turnip tops, chilli, garlic & anchovies
Dexter ribeye, esplette pepper

Bitter leaves, blood orange & almonds
Grilled duck hearts, spiced aubergine

LARGE PLATES

Duck breast, brasied endive & pear

Sea trout, lentils & monks beard

Braised shoulder of lamb, romeso (for 2)
Ricotta gnudi, onion squash & grapes
Norfolk black chicken pie, suet crust (for 2)

SIDES

Fireplace potatoes
Carrots, honey & sesame
Spring greens

DESSERTS

Chocolate mousse, honeycomb
Orange & polenta cake, yoghurt
Stilton or tunworth cheese

www.newingtontable.co.uk
@newingtontable
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