
 

v-vegetarian, ve-vegan, gf-gluten free, *-adaptable  
Please advise us of any allergens prior to ordering. Allergen information is available on request.  

Price includes VAT.     
20.11.2024 

 
 
 
Gordal olives (ve, gf) £6 
Focaccia, balsamic, olive oil (ve) £6 
Grilled padron peppers, smoked almond, preserved lemon (gf, ve) £8 
 
Crispy potato terrine 
whipped cods roe, caviar £12  
Grilled flat bread 
roast squash, spicy Italian sausage, feta, hot honey, pomegranate (v*) £12  
Grilled artichoke 
truffle stracciatella, artichoke crisps, maitake mushroom (gf, v, ve*) £20 
Duck “cherryaki” 
roasted duck breast, cherryaki sauce, shredded spring onions, sesame (gf) £24 
Salt aged beef tartare 
sourdough toast, caper and mustard jam, gherkin ketchup, pickled onion £24   
Grilled squid 
olive, green chili, mint, lardo, long pepper (gf) £16   
Seared cod  
smoked mussel sauce, mussels, leeks, potato (gf) £26 
Fermented grains 
roast roscoff, maitake mushroom, beer (v,ve) £20  
 
(perfect for two) 
Roast aged saddle of venison (please allow 20 minutes cooking time) 
mead glazed celeriac, smoked eel & truffle pomme duchesse, spiced red cabbage ketchup £85 
Paprika & honey glazed chicken (please allow 30 minutes cooking time)  
cumin roasted red onion & squash, radicchio & orange salad,                                                                   
burnt cream lemon sauce (gf) £54 
Courgette and feta tart (please allow 30 minutes cooking time)  
baba ghanoush, chimichurri, garden herbs, toasted sesame seeds (ve*, gf*, v) £45 
 
SIDES  
Skin on fries, parmesan, truffle mayo v*, gf £6 
BBQ sprouting broccoli, roast garlic, smoked almond (gf, ve) £7  
Radicchio & orange salad, cabernet sauvignon dressing (gf, v, ve*) £7 
Malted buttered potatoes (v) £7 
Roast hispi cabbage, capers, lemon, anchovies (gf, v*, ve*) £8  
 
PUDDING 
Baileys ice cream sundae, milk shortbread, pedro ximenez raisins, candied hazelnuts (gf, v) 
£12.50 
Pistachio tiramisu, pistachio liqueur (gf, v, ve) £12.50                                                                                      
White chocolate and passion fruit fondant, coconut, mango                                                                          
(allow 20mins cooking time) £12.50 
Apple tarte tatin, with either vanilla ice cream or cote hill blue  
(for two to share)  £16 


