
soup 
chilled garden pea, lettuce, and cucumber [pb]
 
crispy squid
black garlic mayonnaise
 
isle of wight tomato
Ragstone goats’ cheese and air cured Cotswold ham
 
spring superfood chickpea
cucumber, apple, fregola, agave & grain mustard dressing [pb]

garden burger 
Moving Mountains pattie, smoked cheddar,  
spiced mayo, skin on fries [pb]
 
breaded haddock 
lovage mushy peas, tartar sauce, triple cooked chips
 
35 day dry aged beef burger 
cheddar, streaky bacon, beetroot relish, skin on fries
 
roasted castlemead chicken
heritage carrots, parsley root, celery leaves

eton mess
strawberries & elderflower [v]   
 
roasted peach & almond roll
vanilla ice cream, almond brittle  [v] 
 
chocolate slice
raspberry sorbet [pb]
 
frozen creams & sorbets[v] 

starter

pudding

main

[pb] Plant-Based  [v] Vegetarian  [*] May Contain Shot  
Please inform us if you have any dietary or allergen requirements  
An optional 12.5% service charge will be added to your bill

£45 
set menu


