
 SET MENU

STARTERS 

Gazpacho, Feta Mousse, Black Olive Crumb, Basil Oil

Cured Trout, Fennel, Courgette, Edamame, Ponzu Dressing

Grilled Quail, Tahini Yoghurt, Harissa Roasted Pepper Sauce, Crispy Chickpeas

MAINS

Cavolo Nero Ravioli, Lemon Butter, Sage, Parmesan

Pan Seared Red Snapper, New Potatoes, Watercress Emulsion

Chargrilled Pork Neck, Celeriac & Fennel Puree, Apple, Crispy Kale

DESSERTS

Apricot Financier, Creme Fraiche

Strawberry Eton Mess

Raspberry & Peach Sorbet

SAM’S WINE RECOMMENDATIONS

La Colonie Syrah, Pays D’Oc, France 2024

Glass 9 / Carafe 18.5 / Bottle 36

Viognier Deakin Estate, Victoria, Australia 2025

Glass 9.5 / Carafe 19.5 / Bottle 38

Vegan options always available. Please ask.
A discretionary 12.5% gratuity will be added to your bill. 100% of all gratuities go to our staff.
If you have any allergies or intolerances, please speak to a member of staff before ordering.

2 COURSES 20 / 3 COURSES 25

Available 
Tuesday to Friday Lunch 

  Tuesday to Thursday Dinner 
from 5pm to 6:30pm (Last Orders)

Sam Recommends
Warm Sourdough, Longley Butter 6 

  Parmesan Churros 6.5
Dorset Crab Toasts 15


	Chargrilled Pork Neck, Celeriac & Fennel Puree, Apple, Crispy Kale
	Apricot Financier, Creme Fraiche
	Strawberry Eton Mess

