Sager + Wilde

@sagerandwilde_restaurant
Marinated olives / 5

Focaccia/ 5

Montgomery cheddar + chive beignet / 8

Coppa + fig / 13

Delica pumpkin, chestnut créme, radicchio, salsa macha / 13
Gorgonzola, grilled pear, castelfranco, cobnut, mostarda / 13

Chopped venison, créme fraiche, black garlic, jerusalem artichoke / 14

Pici, wild mushrooms, confit garlic / 15
Spaghetti, anchovy, confit onion, golden raisin / 15

Mafaldine, wild boar ragu / 16

Charred romanesco, pecorino fonduta, café de paris butter / 22
Venison loin, rosemary polenta, braised tardivo, prunes / 27

Red mullet. prawn bisque, fregola, poached fennel / 28

Olive oil rice pudding, quince, pine nut brittle / 9
Marmalade + pistachio cake, créme fraiche / 8

Pistachio gelato / 6

Please inform us of any dietary requirements



