
 

 

welcome cocktail 

sardine toast, confit san marzano 

darby’s sourdough, whipped butter + liver parfait 

spelt mantecato, globe artichoke + 36 month parmesan   

hogget loin, anchovy cream, Tokyo turnip    

meyer lemon tart + white miso meringue 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

VALENTINE’S DAY 

@bottleandrye | @clangour.cafe 

a vegetarian set menu is available upon request 

please let a member of the team know if you have any allergies. 

a discretionary 12.5% service charge is added to all bills. 
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