Hazéls

Haz¢ls is a music-led wine-bar and restaurant. Our menu is designed for sharing &
inspired by classical French cookery.

Nocellara Olives 6
Gilda, Anchovy, Nocellara Olive, Pickled Guindilla Peppers 2:5
Foccacia, Cultured Butter, Olive Oil 3.5pp

Comté Panisse, Onion Lyonnaise 9

Whipped Smoked Cod’s Roe, Cucumber Relish & Désirée Potato Crisps 11
Smoked Ham Hock & Parmesan Croquettes, Parsley & Chive Sauce 12
Barbajuans stuffed with Salt Cod Brandade & Smoked Lovage Cream 1 1

Hand Dived Orkney Scallop, Confit Garlic Grenobloise 15pp

Aged Lamb Ragu Hummus, Mint, Sour Red Peppers & Crispy Chickpeas13
Cornish Moules Mariniéres, Pommes Anna, Chorizo Oil 17

Stracciatella, Pizzutello Tomato, Radish, Ruby Grapefruit & Wild Herb Pesto 15
Barbequed Leek Hearts, Romesco, Whipped Ricotta 12

Osso Bucco Arancini, Aged Parmesan & Braising Liquor 10pp

Barnsley Chop, Sauce Paloise, Summer Tomatoes & Basil Pesto 39

Confit Duck Leg Chasseur, Pomme Purée 27

Basque Country Beef Fillet, Sauce Bordelaisc 47

Grilled Dedham Vale Chateaubriand, Triple Cooked Chips,Red Wine Sauce &
Béarnaise 100

Whole Cornish Plaice on the Bone, Sauce Vierge 38

Grilled Cornish Cod, Courgette Nicoise 36

Pomme Purée 7

Triple Cooked Chips 7

Steamed Green Beans & Toasted Almond Butter 7
White Cabbage, Green Chilli & Peanut Slaw 7

Steamed Broccoli, Hollandaise Sauce 7

Please inform us of any allergies you may have. All our food is prepared freshly in our kitchen so we cannot guarantee items will be
entirely free of trace allergens. A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT.



