Please note that dishes will
arrive at the table as
and when they are ready.

THE ORGIA

BAR AND KITCHEN

EXAMPLE MENU

Olives (v) £4
Smoked Almonds (v) £3
Bread and salted butter £4
Crisps, manchego, membrillo quince and guindilla peppers £6
Truffle crisps and sour cream £6

Pickled anchovies £6
Smoked duck rillettes, pickles, sourdough £8
Pate en croute, cornichons, mustard £7.5
Burrata with pea and mint £10
Heirloom tomatoes with feta and pesto £6
Roast new potatoes with aged parmesan £4
Baked dates with blue cheese £6
Coppa with cornichons £9
Piquillo peppers with feta and lemon £6
Garlic and lemon beans £5
Alp Blossom cheese and honey £6
Heirloom tomato and ricotta toast £7
Mackerel pate, sourdough, butter £8
Smoked prawns, aioli, sourdough £10
Rocket, parmesan and toasted pine nut salad £4

Antipasti Platter: smoked artichokes, pesto burrata, fresh-burst tomatoes,
rocket, olives, sourdough , whipped butter and grissini breadsticks £20

3 cheeseboard with grapes, chutney and crackers £14
3 meat board with cornichons, mustard and sourdough £14

Baked French camembert with rosemary, garlic, and sourdough £14

Please notify your server of any allergies



