
 
 

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.  

ALL PRICES ARE INCLUSIVE OF VAT AT THE CURRENT RATE.  

IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENTS,  PLEASE TALK TO YOUR WAITER WHO WILL BE HAPPY TO HELP.  

 

HEARTH  

SAMPLE MENU  

APERITIF  

HATTINGL E Y CLASSIC RESERVE , BRUT NV   18  

GUSBOURNE, ROS   2019   22  

HECKFIELD GIN AND TONIC    15  

 

  

EPI BREAD WITH CULTURED  BUTTER    7  

CAR Y MOR COCKLES WITH LAVERBREAD   12  

HECKFIELD EGG WITH RYE AND EXMOOR CAVIAR   14  

 

TODOLI CITRUS WITH IBERIKO TOMATOES, BITTER LEAVES AND WALNUT  MISO    19  

GRILLED MUSHROOMS WITH COLLARD GREENS, PICKLED CHIL L I AND CEDRO     2 1  

PORK TONNATO WITH PUNTARELL A AND ROSEMARY    24  

CAV O LO NERO RISOTTO WITH RICOTTA SALATA AND SAPOROSO   22  

WOOD ROASTED SKATE WITH CAPERS, LEMON, BROWN BUTTER AND ARTICHOKE   4 1  

GRILLED MONKFISH WITH VADOUVAN SAUCE   44  

CREEDY CAR V E R  DUCK WITH BEETROOTS, RED CABBAGE  AND KUMQUATS   39  

HECKFIELD  LAMB WITH LARI S SA  BEANS, SALSA VERDE AND HORSERADISH    4 4  

ROASTED FARM CARROTS WITH PINE NUT S , PARMESAN AND SAGE   1 9  

BOULANG È R E  POTATOES   1 8  

 

 

AFFOGATO WITH RICCIARELLI   11   

LOGANBERRY AND EWE’S MILK YOGHURT SEMI FREDDO WITH LANGUE DE CHAT   15     

RHUBAR B  AND APPLE CRUMBLE WITH BUTTERMILK ICE CREAM    1 8  

WIGMORE WITH  OATCAKES  AND  HONEYCOMB    14  

 


