
SMALL PLATES

Ham hock sausage roll, house piccalilli
Heritage beetroot carpaccio, goats cheese, burnt orange, candied walnuts  v
Gin cured Chalk Stream trout, pickled cucumber, avocado, fennel

MAINS

32 day dry-aged beef burger, smoked cheddar, bacon, truffle aioli, skinny fries
Beer battered Cornish hake, triple cooked chips, crushed peas, house tartare            
Roast Ironbark pumpkin risotto, trompette mushrooms, Winchester cheese  v*

DESSERTS

Chocolate tart, vanilla bean ice cream  v
Sticky fig & toffee pudding, clotted cream  v 
Ice creams & sorbets [3 scoops]  v/pb

£35pp

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

* = plant based on request


