
Summer minestrone v

Dorset crab
with apple, kohlrabi, lemon, chervil & chilli aioli

Kent asparagus & violet artichoke v

with broad beans, mozzarella & a fresh tomato vinaigrette

Lamb cutlets
with salsa verde & potato fondant

Lemon sole
with brown shrimp, samphire, capers & brown butter

Celeriac & apple galette v

with forest mushrooms & tenderstem broccoli

Salted caramel & chocolate fondant
with crème fraîche

Lemon panna cotta
with raspberries

Summer fruit pavlova
with Chantilly

Seasonal fruit tart

Artisan cheese plate

Coffee or tea

Menu d’hote £45

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients.

If you have a food allergy or intolerance, please let us know before ordering.


