BAR CR|sY

Gordal olives f4
E5 sourdough, cultured butter £4
Native oysters, shallots £3.5 ea
Neal's Yard cheeses, Bermondsey honeycomb £15

Trealy Farm coppa ham £9

Crispy Polenta, aioli, parmesan £5
Burrata, Le Coste olive o0il £13
Brown crab toast, trout roe £7.5
Mussels, celeriac, lovage f£11
Mackerel, carrot, harissa, margoram £11
Beef tartare, peppercorn, crispy potato £13
Jerusalem artichoke, Comté, trompette mushroom £12
Seasonal greens, blue cheese, hazelnuts £5
Lamb sweetbread toast, Café de Paris butter £16

Pork neck, walnut, spinach £20/£30

Burnt cheesecake, moscatel reduction £8

Renardat Fache, Bugey Cerdon Methode Ancestrale £72

Neal’'s Yard cheeses, Bermondsey honeycomb £15
Niepoort Moscatel Duoro Fortificado £117
A 12.5% discretionary service charge will be added to your bill

Allergen information available on request
Visit www.barcrispin.com for information on upcoming events @bar_crispin



