LeftField

SAMPLE MENU

OYSTER IN MY POCKET Oyster Haku Vodka, Noilly Prat
NEGRONI BIANCO Campari, Lind & Lime, Vermouth Bianco
RHUBARB & ROSEMARY SOUR Islay Mist Scotch Whisky, rhubarb syrup, lime

Sourdough Bread & salted olive oil
Olives

Octopus, baba ghanoush, sesame, fennel

6 or 12 Cumbrae natural Oysters, pickled shallot, lemon
Shetland mussels, garlic & ginger

Pumpkin seed hummus charred black grape, sourdough crisp.
Hot Smoked Sea trout, courgette salad, garlic & herb mayo
Crispy squid, gochujang mayo, lime

Whole lemon sole, ratatouille, lemon

Roast Cod, white bean, chorizo, crispy capers

Seatrout, Broccolini, olives, wild garlic butter sauce
Slow cooked beef brisket, Anna potato, creamed kale
Braised fennel, pea pearl barley risotto, cashew dukkah

LeftField Seafood Platter is available on request (24h or 48h for Sundays)

Crushed roasted new potato, Manchego & truffle.
Smashed cucumber, crispy chilli, ginger, garlic, coriander dressing

Please advise of any allergies.
Service charge is not included

although a discretionary service charge is added to tables of 6 and more
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