
SMALL PLATES

Tiger prawn scampi, scotch bonnet ketchup
Burrata, pickled apricot chimichurri & toast  v*
Clonakilty black pudding sausage roll, guinness brown sauce

MAINS

Wild garlic & pea risotto, asparagus & morels  v*
Beer battered cornish hake, triple cooked chips, crushed peas, house tartare

32 day aged beef burger, red leicester, bloody mary ketchup & fries

DESSERTS

Chocolate marquise, coffee tequila, raspberries 
Rhubarb trifle, cardamom custard, elderflower jelly 
Baron bigod, pickles, toast  v  +£5 supplement

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

£45pp


