Lunch

Cauliflower tart, pickled walnut
Rosti, whipped cod roe

Sourdough, butter

To Start
Crab custard, dill, buttermilk, apple, radish, toasted waffle
or

Asparagus, Isle of wight tomato romesco, black pudding, pickled rhubarb, wild garlic

Main Course
Lamb rump, jersey royal, pea & mint salad, smoked apricot, wild garlic chimichurri
or

Stone bass, courgette bhaji, aubergine pickle, XO sauce, sprouting broccoli

Cheese Course
£20 supplement — for two to share.

Selection of British cheeses, caramelised apple, chutney, lavash

To Finish
Basque cheesecake, strawberries, elderflower
or

Chocolate tart, buttermilk ice cream



