
 

Before ordering, speak to our staff if you have a food allergy or intolerance. 
A discretionary service charge of 12.5 % will be added to your bill. All prices are inclusive of VAT. 

1 course £30 / 2 course £36 / 3 course £41 

 

(Homemade sourdough, Lincolnshire poacher butter) 

 

First 

 

Raw lake district beef, gherkin, yolk, nori 

Cornish Mackerel, bone dressing, toast 

 

Main 

 

Aylesbury duck, sweetcorn, black pudding 

Lake district veal rump, jerusalem artichokes, wild garlic capers 

 

Sweet 

 

70% Dark chocolate, crispy rice, toasted seaweed 

English raspberries, coffee, beetroot 



 

 

 

350g 6-Week aged sirloin for one    
Served with cep fries, BBQ vegetables  
Peppercorn sauce or brown butter hollandaise  
£50 or £30 supplement to restaurant menu 
 

300g 6-Week aged ribeye for one    
Served with cep fries, BBQ vegetables 
Peppercorn sauce or brown butter hollandaise  
£55 or £35 supplement to restaurant menu 
 

450g Highland wagyu ribeye for two 
Served with cep fries, salt baked celeriac & smoky leeks  
Peppercorn sauce 
£135 or £105 supplement to restaurant menu 

 

All our meats are cooked pink unless you would prefer them to be well-
done. 

Before ordering, speak to our staff if you have a food allergy or intolerance. 
A discretionary service charge of 12.5 % will be added to your bill. All prices are inclusive of VAT. 


