GOVERNERS
TABLE

EST. 1788-

it

- LUNCH MENU -

TO START /

sticky pork, xo crackers, rickled cucumbers*

salt cod croquettes, Lemon créme Fraiche, caviar*

Fried chicken wings, Hot sauce, Maple rRanch*

sweet corn soup, prawn oil, Espelette pepper*

chicken viver parfait, apple sutter, radish, crilled sread*

salt saked seets, smoked ricotta, Rhubarb, surnt cucumber pressing*
B8Q Lamb Rribs, Quince, coji sauce, spicy salt*

cured Hiramasa kingfish, Three Flavours, Trout roe, purple sasil*

LARGE PLATES /

salad of konbu chicken, Labneh, kale, Freekeh, avocado, seeds
smoked Trout salad, preserved Lemon, red Tip cos, Asparagus & spelt
pumpkin cnocchi, suratta, peas, Mmint, walnut sutter

orrechiette, crab, cuanciale, zuchinni Flowers, chilli, rarsley

crisp colden chicken, sread sauce, crimson crapes, cima di rapa
slow cooked seef short rib, white onions, watercress, anchovy*
rRoast sonito, celeriac, sraised courgette, garlic aioli, Lemon*

wood crilled T-sone (500g) chimichurri*

SIDES /

prickfields sread, pepe saya salted sutter
seasonal vegetables, chilli, Lemon oil*
Fried sebago potatoes, salt § vinegar, aioli*
House Mixed Leaf salad, Herb vinaigrette*

whole roast suttered cauliflower, Almonds, colden raisins*

DESSERTS /

poached quince Tart, Hazelnut 1ce cream

Torched Meringue, Lemon curd ice cream, shortbread
chocolate Marquise, cointreau, créme Fraiche

cheese plate* (for 2)

*Menu items can be presented gluten free

13
14
14
14
19
19
22
24

22
24
27
29
30
31
32
44

10
10
10
10

15
15
15
28

Lunch Menu is available for up to 8 guests. For groups of 8 or more we offer a selection of Banquet Menus.

Please speak to the Restaurant Manager for further details.



