
DESSERTs

Belgian chocolate tart, clotted cream ice cream  v

Lemon & vanilla meringue tart, raspberry sorbet, almond brittle  v

British cheese board, pickled apricots, apple chutney, crackers  v/gf*

starters

Cured salmon, fennel, dill, horseradish, soda bread  gf*

Salt cured beef carpaccio, wild mushroom, Mayfield cheddar, balsamic dressing  gf

British burrata, citrus dressing, oranges, roasted walnuts, herb toast  v/gf*

MAINs

Herb Fed chicken, layered potato terrine, pâté, crouton, port jus  gf*

Pan-seared cod, Cornish leek & celeriac chowder, caviar, dill

Chive & ricotta gnocchi, pea & courgette salad, seasonal truffle, basil  v

Ribeye steak, garlic mash, caramelised onions, peppercorn sauce  gf  +£5

seasonal sides to share

£70pp

Please let us know of dietary
or allergen needs. An optional 12.5% 

service charge IS added to your bill
pb = plant based 
v = Vegetarian

gf = gluten free 
GF* = gluten free on request


