
 

  

 

 

                                                  Sample Menu 

 

À La Carte 

 

Starters 

  

Diver Scallop Cannellini beans, smoked eel, apple       17.50 

----------------------------------- 

Pumpkin Agnolotti Duck bolognaise, sage, aged parmesan      10.50 

----------------------------------- 

Black Bomber Cheese Soufflé Walnut ketchup, beer pickled onions      8.50 

----------------------------------- 

Langoustine Risotto Blood orange, Wye valley asparagus, tarragon     16.50 

----------------------------------- 

 

 

Mains  

 

Tasting of Lamb (Hogget) Asparagus, turnip, St George’s mushroom                          36.00 

----------------------------------- 

Wild Bass Jersey Royals, monk’s beard, crab raviolo, sauce nantaise     39.00 

----------------------------------- 

Aged Fillet of Beef Cauliflower cheese, Bordelaise sauce       49.00 

----------------------------------- 

Morel & Asparagus Tagliatelle Jersey Royal velouté, honey truffle      28.00 

----------------------------------- 

 

 

 

 

 

 

Please ask a member of staff for the allergen information 

All parties of 6 or more incur a 12.5% service charge 


