
TO COMPLEMENT

TO START

Tempura cod cheeks - Roasted gem, squid ink mayonnaise, lemon gel (267 cal)  
 
Confit violet potato - Maitake, red pepper purée, paprika cracker (351 cal) (VE)  
 
Roasted pumpkin soup - Sage & onion tortellini, toasted pumpkin seeds (164 cal)  
 
Pigeon breast - Macerated blackberry, beetroot, tartare, leg bonbon (381 cal)  
 
Cured salmon & trout mosaic - Matcha, sea herbs, pear & star anise purée (294 cal)  
 
Ham hock terrine - Apple gel, celeriac remoulade, pickled walnut (504 cal)  

Rabbit loin - Carrot & anise puree, pink peppercorn, leg pie (1,457 cal) 
 
Barbary duck breast - Apricot gel, cavolo nero, spetzle, Szechuan jus (851 cal)  
 
Chargrilled lions mane - Spring onion, pickled shimeji, confit cherry tomatoes (879 cal) (VE)  
 
Pan roasted sea trout - Potato terrine, butternut squash, chorizo crumble (1,225 cal)  
 
Smoked feta & beetroot parcel  -  Sweet potato espuma, courgette, balsamic puree (769 cal) (V) 
 
8oz Himalayan dry aged ribeye steak - Triple cooked chips, balsamic tomato, roasted shallot (941 cal)
Add a sauce or butter of your choice: 
Peppercorn sauce (251 cal)
Bernaise sauce (163 cal)
Black garlic butter (382 cal)
Chilli butter (379 cal)

Some of the dishes on the menu may contain food allergens. Please check our allergen information every time you eat with us  
as some ingredients may have changed since your last visit. Unfortunately, as food allergens are present in our kitchen, 

we cannot guarantee any menu items will be completely free from a particular allergen. 
Should you require further information regarding ingredients in a specific dish, please ask a member of the team.

Adults need around 2,000 Kcal per day. An optional 12.5% service charge will be added to your bill.

Our beautiful private dining rooms are available for parties and events. Speak with your server for details.

TO FOLLOW

Triple cooked chips (481 cal)  

Cauliflower cheese (679 cal) 
 
New potatoes, sage butter (231 cal)  

Creamed savoy cabbage, roasted pancetta (590 cal)  

Roasted broccoli, pine nuts, garlic & chilli dressing  (297 cal) 
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