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Please let us know if you have any dietary restrictions. 
Service not included, except for tables over 6 people,  

where a discretionary 10% is added. 
www.fourthandchurch.com 

 

  
 

 

Breads and snacks 

Bread selection, herb butter or olive oil 2.75   

Catalan smoked almonds (v) 4.00  

Mixed empeltre olives, herbs and olive oil (v) 3.50  

Manzanilla olives, brined with orange and fennel seed (v) 3.50 

Gordal olives, cumin & cultured chilli (v) 3.50  

F&C Pickled Vegetables 3.50 (v) 

 

Pinchos and crostini 

Pinchos- Please ask your server or see the blackboard 3.50 pair 

Crostini- Please ask your server or see the blackboard 3.50 pair 

 

Charcuterie 

Spicchio del Valpolicella, ricotta, torn herbs 7.00 

Salsichon Serrano, F&C pickles 6.50 

Culatello Veronese, pickled artichokes 7.00 

Selection of four of our favorite artisan cured meats, pickles and condiments 13.95 

 

Cold dishes/Tapas 

Butterbean humous, smoky squash, almond dukkah (v) 5.00 

Roasted & raw cauliflower, vadouvan spice, almonds, caper raisin dressing, salted yolks (v) 
6.50  

Loch Duart Salmon and beetroot gravadlax, green tea cultured cucumber, chrain 8.50 

Chicken liver parfait, sherry pickled grapes, toast 7.50 

Cured beef tounge, beer pickled carrot, sauce ravigot, rye crisps 7.50 

Kombu crusted seared tuna, muhammara, salsify, endive, citrus salt 8.95 
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Hot dishes/Tapas 

Braised squid, kale, saffron fennel and mushrooms, rouille fritters 8.95 

Sweet potato gnocchi, brown butter porcini emulsion, seared leeks, parmesan crisps(v) 8.50 

Lamb Kofte, bahrat spiced soubise, pomegranate and broccoli 8.50 

Celeriac cakes, skorilia, pumpkin kimchi, pumpkin seeds, crispy garlic (v) 7.95 

Braised beef cheeks, red wine, bone marrow, Jerusalem artickoke and parsnips, mustard 
quince 8.95 

Confit duck beignets, chestnut aioli, sprout, red cabbage and caraway slaw 8.50 

Crispy chicken wings, caper, red onion and chilli seasoning, piquillio ketchup 9.50 

 

Artisan Cheese 

Colston Bassett Stilton, pear chutney (Nottinghamshire, blue, cow) 6.50 

Durras, pickled plums (Cork, cow) 6.50 

Montgomery’s Cheddar, F&C pickles (Somerset, raw, cow) 6.50 

Innes Brick, pickled grapes (Staffordshire, raw & vegetarian, goat)  6.50 

Selection of four artisan cheeses 13.95 

 

Desserts 

Chocolate Marquise, salt caramel, crème fraiche 5.00 

Spiced assam creme brulee 5.00 

Orange flower mascarpone, confit orange, lemon shortbread 5.00 

Treacle Tart, crème fraiche 4.00 

 

 


