
Please inform waiting staff of any allergens & dietary requirements.


A discretionary 10% service charge will automatically be added to your bill.

Feasting menu






£50pp




For the table


Sourdough, fish crackling, saucisson



Plates




Chicken schnitzel, fried egg, anchovy


Tuna crudo, chilli aioli, melon, cucumber, dill


Market salad, beetroot, smoked grapes, tarragon mustard, comté 



To follow



Wood-fired pork chop, trotter jus, wholegrain mustard


Fried potatoes, red pepper butter, manchego

Spring greens, green goddess, chilli pangratatto





Dessert





Lemon tart, chantilly cream

Basque cheesecake, cherry compote 



Add-Ons


Maldon rock oyster (each) 4 


20oz Salt aged bone in sirloin, sauce lyonnaise (serves 3) 54

Cheese, Marmite cracker, Cotswold honey (serves 2) 9.5



