Sull,

ST JAMES’S

2 Courses for £70
3 Courses for £80

SNACKS/SIDES

Crispy Corn-Fed Chicken Skin, Salted Cod Brandade 8 Dairy/Fish
Spiced Corn Bread, Curry Leaf Oil 8 Gluten
Italian Zerbinati Watermelon, Sweet and Sour dressing, Thai Basil and Pumpkin Seeds 10 Sulphur
Yellow Peaches, Salted Black-Bean Dressing, Stracciatella Cheese, Peanuts 12 Sulphur/ Gluten/Nuts
Seasonal Tomatoes, Urap Sayur, Tomato Shrub, Green Chilli Oil 12 Sulphur/Gluten
Salt & Pepper Shimeji Mushrooms, Yeast Vinaigrette 12 Sulphur

STARTERS

Eggplant Sambal, Bergamot Labneh Dairy/Sulphur
BBQ Zucchini, Baba Ghanoush, Cashew Nut Sauce, Crispy Chilli & Garlic Oil Nuts/sesame
Grilled Cauliflower and Spring Onions, Ginger Tomatoes, Spiced Coconut & Peanut Sauce Nuts/Sulphur/Gluten
Seabream, Strawberries, Melon Cucumber, Ponzu Dressing Fish/Sulphur
Twice-cooked Crispy Pork Belly, Sweet and Sour Pineapple, Green Nam Jim Sulphur/Fish

MAINS

Swiss Chard Parcel, Zucchini Tzatziki, Mint Chimichurri & Laksa Sauce Sulphur/Mustard
Catch of the Day, Koji Butter, Pickled Green Tomatoes, Shrimp, Sea Vegetables Fish/Dairy/Sulphur/Shellfish
Duck Leg, Mole, Turmeric Pickled Zucchini, Vanilla Chicory Nuts/Sulphur/Dairy
BBQ Onglet, Long Pepper Caramel, Yum Som O Salad Dairy/Gluten/Soya

DESSERTS

Piura Porcelana 75% Chocolate Sorbet, Pistachio, Tonka Nuts/Sulphur/Gluten (traces)
4 Layer, Fudgy, Chocolate Cake, Spiced Condensed Milk Dairy/Egg/Gluten/Soya
No Waste Basque Cheesecake, Roast Strawberries, White Chocolate Dairy/Egg/Gluten/Nuts
Chickpea Miso & Choc-chip Cookie, Tahini Ganache, Blueberry Compote, Chocolate Tuille Sulphur/Sesame
Caramel Peanut Ice Cream with Chocolate Sauce & Peanut Brittle Eggs/Dairy/Peanut

CHEF RECOMMENDATION: SHARING



