
S TA R T E R S

S M O K E D  C O D ’ S  R O E  rock samphire, seaweed … £ 1 3

W I N T E R  L E AV E S  shallots, comté, soft herbs … £ 1 0

R A W  H E R E F O R D  B E E F  lardo, bone marrow … £ 1 6

C E L E R I A C  V E L O U T E  cavolo nero, truffle … £ 1 2

S E A B A S S  C A R PA C C I O  blood orange, chervil … £ 1 4

M A I N S

V E N I S O N  PAV E  faggot, parsnip, pickled prune… £ 2 8

C O R N I S H  C O D  ink romesco, salt cod croquette … £ 2 7

G U R N A R D  saffron, fennel, gremolata … £ 2 4

B R A I S E D  O X  C H E E K  beetroot, horseradish, mash… £ 2 5

C R I S P  P O L E N TA  delica pumpkin, goats curd, sage… £ 2 2

S P E C I A L  ( F O R  T W O )

C H AT E A U B R I A N D  creamed potatoes, braised red cabbage, salsa verde … £ 8 5

 D E S S E R T S

A L M O N D  TA R T  rhubarb, custard … £ 1 1

P I S TA C H I O  C A K E  quince, yoghurt & rosewater sherbet … £ 1 2

B L O O D  O R A N G E  &  W H I T E  C H O C O L AT E  PA N N A  C O T TA  rosemary cake … £ 1 0

S T  E M I L I O N  A U  C H O C O L AT  crème fraiche … £ 1 1

S E L E C T I O N  O F  I C E  C R E A M  O R  S O R B E T  … £ 9

-

C H E E S E  Baron Bigod, 24-month-old Comte, Beauvale … £ 1 5

S A M P L E  M E N U

A discretionary 10% service charge will be added to your bill. All tips go directly to our staff.

Please advise us of  any dietry requirements. Whilst we can accommodate guests with food intolerences 

and allergies, we are unable to gurantee that dishes will be completely allergen free.


