£40 per head

TO START

Chilled pea soup, ham hock, celeriac
Bresaola, pickled shimeji mushrooms, shallot, tomato, truffle

Citrus cured salmon, horseradish, pickled beetroot

MAINS

Herb gnocchi, courgette & basil puree, Dorstone goats’ cheese
Angus rib eye, roast shallot, triple cooked chips, gatlic & parsley butter (£5 supplement)
Atlantic cod, cannellini beans, sauce vierge, fennel & shallot salad

Rump of lamb, Jersey royals, carrot puree, hispi cabbage, anchovy & black olive crumb

DESSERT

Peanut butter cheesecake, raspberry sorbet, sorrel
Dark chocolate fondant, marmalade, vanilla ice cream
British cheeseboard, quinces, walnuts (£ 3 supplenent)

Selection of ice creams & sorbets

SIDES (charged separately)

Charred corn, peas, tomato 5 * Hispi cabbage, anchovy butter 4
Triple cooked chips 4 * New season potatoes, mint 5

Please inform a member of staff if you have an allergy or ask for more information.
A discretionary 12.5% service charge will be added to your bill after eating.
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