MORTIMER
HOUSE

KITCHEN

SNACKS

Nocellara Olives & Caperberries sea salt (°8) /,eﬂ""
Smoked Almonds sea salt (Pg) '
Rosemary Foccacia olive oil & aged balsamic (PB)

Parmigiana Croquettes tomato, aubergine, Parmesan (v)

H O O 1w

Italian Salumi house pickles 1 E

SMALL PLATES

Primavera Soup peas, broad beans, cannellini, basil, pecorino sardo 8) 10

Burrata grilled red endive, black olive, green oil (v) 12 m//'
Crispy Artichokes salsa verde, aioli (PB) 13
Grilled Asparagus lardo, cured egg yolks, pea shoots 14
Dressed Crab fennel, courgette, saffron aioli 14
Cured Sea Trout monks beard, smoked creme fraiche, puffed grains 14
Vitello Tonnato caperberries, cantabrian anchovies 16
PLATES

Garden Grains fennel, kohlrabi, beetroot, courgette, freekeh, buckwheat (VG) 16

Jersey Salad jersey royals, smoked ricotta, wild garlic, Tropea onions, Parmesan crisps 16

Caesar Salad chicken, anchovies, cos, egg, croutons, Parmesan dressing 18
Cacio e Pepe bucatini, Pecorino (v) 16
Gnocchi alla Sorrentina fiordilatte, datterini, basil (v) 16
Sicilian Aubergine arrabbiata, fermented chick peas, pine nuts (PB) 18
Grilled Pork Chop salsa di dragoncello 22
Pollo al Mattone ‘nduja, datterini, fennel creme fraiche 28
Sea Bream caviar beurre blanc, sea herbs, radish 29
Monkfish Saltimbocca peas, broad beans, mint, buttermilk 30
28 Day Aged Hereford Sirloin grape must mustard, beef fat crumble 38
SIDES

Olive Qil Mash ) 6
Sauteed Spring Greens olive oil, sea salt (°B) 6
Hand Cut Chips rosemary sea salt (PB) 6
Mixed Leaves house dressing (v) 6

(PB) Plant-Based (V) Vegetarian
If you have any allergies or food intolerance, please advise a member of staff.
All prices include VAT. A discretionary 13.5% service charge will be added to your bill.
@MORTIMERHOUSEKITCHEN



BUBBLES

Prosecco Brut, Terre di S. Alberto - NV Veneto (ltaly)
Funambul Brut Nature - 2017 Penedés (Spain)

Laurent Perrier La Cuvée - NV Champagne (France)
Drappier Brut Nature Sans Soufre - NV Champagne (France)
Laurent Perrier Rosé - NV Champagne (France)

WHITE
Blanc de Blancs, La Cadence - 2021 Languedoc (France)

Pinot Grigio delle Venezie IGP, Le Pianure - 2020 Friuli Venezia Giulia (Italy)

Picpoul de Pinet, Réserve Roquemoliére - 2021 Languedoc (France)
Verdicchio, Castelli di Jesi - 2021 Marche (ltaly)

Sauvignon de Touraine, Croix des Champs - 2019 Loire (France)
Pecorino, Marchesi Migliorati - 2021 Abruzzo (Italy)

Albarino, Ramon Bilbao - 2021 Rias Baixas (Spain)

Vermentino Soprasole, Pala - 2021 Sardinia (ltaly)

Magnus Riesling, Staffelter Hof - 2020 Mosel (Germany)

Gavi di Gavi DOCG, La Raia - 2020 Piedmont (ltaly)

Sancerre Cuvee Insolite, Domaine Franck Millet - 2021 Loire (France)
Chablis, Domaine Bernard Defaix - 2021 Burgundy (France)

Pouilliy Fumme Les Duchesses, Domaine Laporte (France)
Chardonnay Bramito Della Sala, Antinori - 2021 Umbria (Italy)
Domaine de Thalie, Pierre Levee Blanc - 2018 Burgundy (France)
Chardonnay, Planeta - 2021 Sicily (Italy)

Sancerre La Comtesse Blanc, Domaine Laporte - 2020 Loire (France)

RED

Primitivo, Boheme - 2021 Puglia (Italy)

St. Chinian, Domaine du Barres - 2020 Languedoc (France)
Organic Malbec, Cuma - 2021 Mendoza (Argentina)

Chianti, Podere della Filandra - 2020 Tuscany (ltaly)

Barbera d’Alba, Eraldo Viberti - 2019 Piedmont (Italy)

Bordeaux Superieur Chateau Camarsac - 2019 Bordeaux (France)
Cannonau Centosere, Pala - 2021 Sardinia (Italy)

Beaujolais Origine, Le Vissoux, Chermette - 2021 Beaujolais (France)
Ripasso Valpolicella Superiore DOCG, Antolini - 2018 Veneto (ltaly)
Pinot Noir, Domain de Thaile, Balancin - 2021 Bourgogne (France)
Il Bruciato, Tenuta Guado al Tasso, Antinori - 2020 Tuscany (Italy)
Barbaresco, Ronchi - 2018 Piedmont (ltaly)

Cote Rotie, Madiniere, Yves Cuilleron - 2017 Rhone (France)
Chateau Rauzan, Segla Margaux - 2014 Bordeaux (France)

ROSE & ORANGE

Roubertas Rose - 2020 Provence (France)
Whispering Angel - 2020 Provence (France)
Naranjo, Pulenta Estate - 2020 Mendoza (Argentina)

BEER

Lucky Saint (0.5%,330ml)

Noam, Bavarian Lager (5.2%, 330ml)

Posh Lager, Forest Road Brewing (4.1%, pint)
Work IPA, Forest Road Brewing (5.4%, pint)

All prices include VAT. A discretionary 13.5% service charge will be added to your bill.
@MORTIMERHOUSEKITCHEN
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