
 
F e n c h u r c h  

R e s t a u r a n t  

 

 
(V) Vegetarian 

A discretionary service charge of 12.5% will be added to your bill. All prices include 20% VAT. Food allergies and intolerances: 
please speak to a member of staff about your requirements. Allergens are present in our kitchen so we cannot guarantee dishes are 

100% allergen free. Please note game may contain shot and fish may contain bones. 

 

 
S E T  M E N U  

 
2 courses £37.50 │ with a glass of wine £43.00 

3 courses £42.50 │ with a glass of wine £49.00 

 

S T A R T E R  

Cod bavarois, chervil root, heritage carrot and tapioca crisp 

Duck liver and pork terrine, bitter leaves and hibiscus 

Heritage beetroot, spicy pecan crumb, compressed apple and rosella (v) 

 

M A I N  C O U R S E  

Sea bream, mussels, chickpeas and romanesco  

Pork shoulder, cime di rapa, carrot, apple and hibiscus purée 

Sand carrot, toasted spelt, golden raisins and pumpkin (v)                                                              

 

D E S S E R T  

Chocolate delice, mandarin sorbet and mango 

Poached rhubarb, crème fraîche bavarois and Thai basil 

Selection of British and European cheeses (Supplement £5.00) 


