
STARTERS

L O B S T E R  R AV I O L O  -  1 0 . 5
( C , C r, M , E g )

Lobster Bisque, Lemon, Dill

S A LT  C O D  -  1 8 . 5
( F, M , S O 2)

Courgettes, Crushed Roasted New Potatoes, 
Samphire, Fennel, Sauce Vierge, 

Champagne Sauce

MAINS

ÀÀÀÀ    LLLLa a a a CCCCaaaarrrrtttteeee....

P O R K  B E L LY  -  9 . 5
( Pe , S y, S O 2)

Maple & Miso Sauce, Pear, Cucumber,
Mooli, Furikake, Purple Shiso

B E E F  W E L L I N G T O N  -  6 0
S E RVES  T WO  ( C , E g , M u , S O 2)

Charred Pomme Pureé, 
Tenderstem Broccoli, Wild Garlic Emulsion, 

Roasted Onion, Red Wine Jus

B A R B E C U E  J A C K F R U I T  TA C O  -  9 . 5
( VG , C , S O 2)

Tomato Salsa Verde, Pickled Shallots, 
Pineapple Gel, Chipotle Sauce, Coriander

T R U F F L E  +  M U S H R O O M  
S T U F F E D  C H I C K E N  B R E A S T

( M , E g , S O 2) 

Truffle & Mushroom Mousseline, 
Savoy Cabbage, Potato Pavé, 
Chicken & Vermouth Sauce

R U M P  O F  L A M B   -  2 6
( S O 2) 

Smoked Mashed Potato, Pea Purée, 
Asparagus, Chimichurri

À  L A  C A R T E  M E N U
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S P R I N G  2 4
M O N  -  S AT U R D AY

1 2  -  3  /  6  -  9

P E A  +  B R O A D  B E A N  R I S O T T O  -  1 4 . 5
( VG , C e , M )

Wild Garlic, Vegan Parmesan

D U C K  B R E A S T  -  1 0 . 5
( S O 2)

Pickled Beetroot, Beetroot Purée, 
Five Spiced Jus

 -  1 9 . 5

B R A I S E D  B E E F  C R O Q U E T T E S  -  9 . 5
( M , C )

Parmesan Foam, Pickled Shallots,
Wild Garlic Oil, Wild Garlic Emulsion


