
FOR THE TABLE 

Please notify a member of staff of any allergies or dietary requests.
(v) = vegetarian • (gf) = no gluten containing ingredients • (vn) = vegan • (vno) = vegan option

We source the best quality seasonal ingredients. Due to supply & demand, this may mean we run out of certain dishes.
All prices include vat. A discretionary 12.5% service charge will be added to your bill.

5.30PM - 6PM EARLY BIRD              
£45 3 COURSE

Mushroom Croquettes (v)                                                        

£7

Ground Bakery Bread (v)                                  
HOUSE BUTTER

£5

STARTER

Seasonal Velouté (v,gf)                                  
SPINACH RAVIOLI, TRUFFLE, SICED SEEDS

Citrus Cured Salmon (gf)                     
AVOCADO, TRUFFLE PONZU, RADISH

Fillet of Beef Tartare                             
PARSLEY, TRUFFLED EGG YOLK, ONION

MAIN

Saffron Risotto (v,gf)                                  
HERITAGE COURGETTES, GOAT’S CHEESE

‘Fish and Chips’                        
PEA PUREE, BATTER BITS, WARM TARTARE SAUCE

Roast Saddle of Lamb                   
PRESSED SHOULDER, BLACK GARLIC, SALSA VERDE

DESSERT

‘Strawberries & Cream’ (v)                                 
MADAGASCAN VANILLA SOFT SERVE, STRAWBERRIES, BASIL

‘Chocolate Cake’                         
MOUSSE, SALTED CARAMEL, PASSION FRUIT

Cheese Trolley  (+£5)                           
SELECTION OF BRITISH & EUROPEAN CHEESES SERVED WITH PETER’S YARD CRACKERS

SIDES 

Creamed Spinach (v,gf)                                                        
NUTMEG, GARLIC

£6.5

Tom’s Chips (v,gf)                                  
PARMESAN, GARLIC

£6.5


