
 

 
 

STARTERS 
 

Roasted butternut squash soup, ginger pickled apple  

and hazelnut dressing (V) 

 

Mackerel rillettes, English muffin, horseradish crème fraiche  

pickled cucumber  
 

 
MAINS 

 

Autumn vegetable tart tatin, black garlic puree, pickled root vegetables 

lemon ricotta, toasted buckwheat (V) 

   

Local partridge breast, Chimichurri, apricot ketchup, fried broccoli  

   

Chargrilled salmon, sweetcorn, pepper and tomato salsa 

caramelised onion puree, bronze fennel 
 

 

DESSERTS 
 

Blackberry pavlova, blackberry fool, sorrel sorbet  

 
`Plum Bakewell` 

plum and almond Bakewell tart, rosemary, roasted plums, yoghurt sorbet 
 

 

2 courses £32 

3 courses £38 
 
 

(V) Please note that this dish can be altered to suit vegetarians.  

Please let us know if you have any dietary requirements or intolerances. 
A discretionary service charge of 10% will be added to your final bill. 

The dishes may be altered on the time of your booking due to seasonality. 


