
SMALL  PLATES

Suffolk ham hock sausage roll, house piccalilli
Chilled tomato soup, dressed Cornish crab, cucumber, fresh mint
Courgette flower, Rosary goat’s cheese, heritage beet salad, honey  v

MA I NS

British Wagyu burger, smoked cheddar, truffle, bacon, relish, skin on fries
Beer battered haddock, triple cooked chips, crushed peas, house tartare          
Summer squash risotto, courgette, peas, Winchester cheese  v*

D ESSERTS

British cheese board, apple & raisin chutney, crackers  v
Peach & raspberry panna cotta, toasted hazelnuts, mint 
Ice creams & sorbets [3 scoops]  v/pb

PB = PLANT BASED 
V = VEGETAR IAN
* = PLANT BASED  O N  REQ U EST

PLEASE  L ET  US  KN OW O F  D I ETARY O R ALLERGEN  N E EDS . 
AN  OPT I O NAL  1 2 . 5% SERV I CE  CHARGE  I S  ADD ED  TO  YO U R B I L L .

£ 35pp


