Bread and snacks
Rosemary and thyme focaccia £ 3.5
Gordal olives £ 4.5 (n)
Starters
White onion and parmesan soup, focaccia £ 6
Torched celeriac, Munster cheese, pomegranate, pear and toasted almonds £ 7 (n)
Ox heart, roast beetroot, swede and smoked corn £ 7
Garlic and chilli king prawns, toasted focaccia £ 8
Smoked salmon scotch egg, samphire, leek £ 9
Chicken liver paté, toasted milk loaf, fruit chutney £ 7
Burrata cheese, broccoli, peas, broad beans and salsa verde £ 7
Whole baked Camembert, spiced cranberry jam, cider pickled onions, croutons £ 15
(Designed for 2 to share, please allow up to 15 minutes)
Main courses
Sumac and apple roasted cauliflower, spiced lentils, Jerusalem artichoke puree £ 12
Roast lamb loin, glazed faggot, roasted hispi cabbage, caramelised carrot £ 23
Sticky braised beef, truffle and parmesan chips, mushroom ketchup and watercress £ 23
Cod fillet, roast baby gem lettuce, parsnip and vadouvan spiced butter £ 21
Cashel Blue arancini, creamed spinach, red wine poached pear, walnuts £ 14.5 (n)
Wild garlic butter chicken Kiev, sprouting broccoli £ 17
Pan fried sea bream fillet, Isle of Wight tomatoes, ricotta and red onions £ 18
Char sui pork chop, pak choi, white cabbage and apple £ 18
Sides
Truffle and parmesan chips £ 3.5
Chilli and ginger pak choi £ 3.5
Honey and butter roasted carrots £ 3.5
Desserts
Banana cake, honeycomb ice cream and toasted peanuts £ 6 (n)
Tiramisu, hazelnut and coffee praline £ 6 (n)
Vanilla crème brûlée £ 7
Fresh cream profiteroles, salted caramel sauce £ 6.5
Lemon posset, Yorkshire rhubarb, lavender sugar shortbread £ 6.5
Ring donut, mango and stem ginger, clotted cream ice-cream £ 6.5
White chocolate and raspberry ice cream, crushed honeycomb £ 6.5
Cheese
Reblochon, pear and shallot chutney, crackers £ 7
Sweets
White chocolate and coconut truffles £ 3.5
Please inform us of any allergies or intolerances, a full list of ingredients is available upon request
(n) = contains nuts.

