Bread and butter and Amuse bouche
To start
Soup, ask your server for today’s soup £8

Applewood smoked cheddar filled ravioli, guanciale, egg,
parmesan £9

Langoustines, crispy potato, spiced carrot, caviar lime,
bisque, rouille £13

Heritage cherry tomatoes tarte fine, puff pastry, frisée,
mozzarella, mustard, basil, honey £8.50 (v)

Chicken liver parfait, sourdough crisp, verjus, chervil, gherkin
relish, smoked Maldon salt £10

To follow

8oz beef fillet, , red wine sauce, cheesy pasta gratin, baby
onions, pancetta, mushrooms, parsley. £32

Cod, truffle scented brandade bonbon, potato, aubergines,
peppers, courgettes, olive soil, black olive wafer. £25

Braised lamb shoulder, hay smoked mash, peas, asparagus,
cooking reduction, fresh herbs. £26

Roast chicken, thighs croquette, leek, corn, chicken
consommeé, saffron, rice . £22

Butternut squash ballotine, pearl barley pilaf, pumpkin seeds,
broad beans, herby beurre blanc £20(v)

Please notify your server of any dietary requirements.
A discretionary 10% service charge will be added to your bill.




