
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.

SET MENU £38
12-2PM 5:15-5:45PM

Cheese & Onion Tartelette (v)                                                        Ground Bakery Bread (v)                                  
HOUSE BUTTER

STARTER

Broccoli Velouté (v)                                  
BRAISED CELERY, GOAT’S CHEESE, CHIVE

Chicken Liver Parfait                            
PORT JELLY, SMOKED BEETROOT, BLACK GARLIC

Citrus Cured Salmon   (+£2)                   
OYSTER EMULSION, APPLE, CUCUMBER, DILL

MAIN

BBQ Celeriac (v)                                  
WILD GARLIC PESTO, CAVOLO NERO, BLACK GARLIC

Poached Skate Wing                   
COURGETTE, SPRING VEG, MORTEAU

Spring Lamb Loin   (+£4)                      
CONFIT BREAST, POTATO TERRINE, MINT

DESSERT

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

Peanut Sponge (v)                         
MISO CARAMEL, MILK ICE CREAM, SESAME

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

SIDES 

Pembrokeshire Early Potatoes (v,gf)                                                        
FINE HERB BUTTER, SHALLOTS

£6

Tomato Salad (v,gf)                                  
BASIL PESTO, PICKLED SHALLOTS

£5


