
Please advise us of any specific allergies and we will make adjustments to cater to 

them 

 

 

 

Set menu £50 per person 

For the table 

House bread, black garlic and olive oil 

Starters 

Trout rillette, pickled red onion  

Grilled English asparagus, wild garlic & pecorino  

Pork terrine & chutney 

----- 

Mains 

Roast pork, red wine sauce, salsa verde 

Rib of beef, red wine sauce (£15 supplement per person, must be taken by 

2 or more) 

Fish of the day, onion & garlic soubise 

Gnocchi, pesto, purple sprouting broccoli & parmesan  

All served with seasonal greens & miso roast new potatoes 

----- 

Dessert 

Sticky toffee pudding, crème fraiche 

Poached rhubarb, chocolate mousse, honeycomb 

 


