
 

,  
  

 

E Q U I N O X  A T  H H & C O  
 

2 courses £39.50 

3 courses £45 
 
 

A N T I P A S T I  

kohlrab i  sa lad ,  p ick led  cu cumber ,  t a r d ivo ,  a lmond  c ream ,  d i l l  

 

Alres ford  wa tercress  soup ,  duck  egg  

 

sa lad  o f  Wooley  P ark  cr i spy  duck ,  L inzer  p o ta to ,  wi ld  g a r l i c  p es to  
 

 

 

S E C O N D I  
 

r i so t to ,  cac io  e  pep e  

 

barbequed  Corn i s h  m ackere l ,  Flo ren t ine  fenn e l ,  p r ese rv ed  l emon  

 

cas seruo la  d i  carn e ,  f l ag eo le t  b eans  ‘ a l l a  nonn a’ ,  s a l sa  v e rde  
 

 

 

D O L C E  
 

I s lands  S ing le  Es ta te  75% choco la te  crem eux ,  p res e rv ed  che r r i es ,  p i s t ach io  

  

apple  tar t  g e la t i ,  t oas t ed  h aze lnu t s  

 

se l ec t ion  o f  Br i t i s h  & I ta l ian  chees e s ,  s easona l  chutney  

(£10  supp lem en t )  

 

 

 
 

If you have any dietary requirements, or require further details on allergens, please ask one of our team. 
 

If you are happy with the food and service a 13.5% gratuity is suggested, which is shared, in full, with the whole team involved in creating your experience. If the 

service wasn’t up to scratch, don’t pay for it, (but do let us know what we could do better). 

 

 

 
 

 

 
 


