
 

 

 
 

A discretionary 10% service wil l  be added to your bi l l .  Al l  t ips go directl y to our staf f .  

Please advise us of  any dietary requirements. Whilst we can accommodate guests with food intolerances  

and al lergies, we are unable to guarantee that our dishes wil l  be completely al lergen free. 

 

T H U R S D A Y  6TH  M A R C H  

 

S M O K E D  C O D S  R O E  egg, dill, herbs, crumbs 

 

C R A B  &  S C A L L O P  R AV I O L O  monksbeard, hazelnut 
 

M I D D L E W H I T E  P O R K  L O I N  &  C O N F I T  B E L L Y  

wild garlic bagna cauda, sprouting broccoli 

O R  

W I L D  M O N K F I S H  

brown shrimp, nduja, January king cabbage, Jerusalem artichoke 

 

B L O O D  O R A N G E  G R A N I T A  sheep ricotta ice cream, pistachio tuile 

 

B R O W N  B U T T E R  C A K E  rhubarb, almond 

 

5  C O U R S E S  /  £ 6 0 P P  


