
Spinach and ricotta Raviolo Lungo, sage butter sauce, preserved lemon, toasted hazelnuts (v, *)

Chalk stream trout, cauliflower, green apple, cucumber caviar velouté (gf)

Pork loin, black pudding, foie gras, apple, sauce charcutière

Confit duck leg, salad Niçoise (gf)

Braised beef, hispi cabbage, anise carrot, black truffle (gf). Add fresh Périgord truffles (£19.95)

8 oz Sirloin Steak, garlic butter, chunky chips. Add Béarnaise, peppercorn or red wine sauce (£4.95)

Mashed potatoes (gif, v)

Chunky chips, house seasoning (gf, pb)

Green beans, garlic butter (gf)

Harissa roasted squash, toasted hazelnuts (pb, gf) 

Focaccia & wild harvest sourdough with Netherend Butter, Maldon sea salt, 

Mushroom & truffle tapenade, toasted seeds (pb)

Salted caramel tart, Earl Grey ice cream (v)

Dark chocolate and cherry fondant, cherry sorbet (v)

Apple tarte tatin, burnt apple butter, toasted hazelnuts & honey (pb)

Yorkshire rhubarb & custard almondine sponge, ginger ice cream (v)

Selection of local and continental farmhouse cheeses

Soup of the day 

Smoked Mozzarella & roasted tomato arancini, romesco, young herb salad (v, gf)

Leeks ‘au vinaigrette’, samphire, capers, potato (pb, gf) Add 10g Oscietra Exmoor caviar (£39.95)

Chicken & smoked duck terrine, liver parfait, pickled walnut

Asparagus mille feuille, Norfolk white lady, crispy quails’ egg, warm asparagus velouté (v)

Scallops, sea vegetables, bouillabaisse

APÉRITIFS

ALLERGENS:  V - VEGETARIAN     PB - PLANT BASED    GF - GLUTEN FREE   * AVAILABLE AS PLANT BASED

All produce is prepared in an area where allergens are present. Please speak to a member of the team if you have allergies, intolerances, or special dietary requirements.

A discretionary 12.5% service charge will be added to all orders. 

Aperol Spritz 

Kir Royale  

Pink Grapefruit Margarita
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£11.95
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£15.95

£18.95

Share  Your  Exper i ence
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