
 
 

STARTERS

TWO-COURSES 32 |  THREE-COURSES 35
 

 

MAINS

 
DESSERTS

Parsnip and Apple Soup
Chestnut & sage  pb

 

 
Grilled Smoked Bacon

Burnt apple, pickled red cabbage 

Baked Beetroot
Sheep’s yoghurt, harissa dressing, dukkah  v

 

Roast Chicken 
Roscoff onion, king oyster, bacon, sherry vinegar

 Roast Cod Loin
Coco beans, potted shrimp, seashore vegetables gf 

Roasted Cauliflower  
Romesco sauce, hazelnuts pb

Spiced Pineapple
           rum, coconut sorbet  gf, pb

v vegetarian | pb plant based | gf gluten free

All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill.

Please let our team know if you have any allergies. For full allergen information please ask for the manager.


