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ALLERGENS

(VE) VEGAN (V) VEGETARIAN (GF) GLUTEN FREE (VO) VEGETARIAN OPTION (GFO) GLUTEN FREE OPTION AVAILABLE
VEGAN OPTIONS AVAILABLE ON REQUEST, PLEASE ASK YOUR SERVER. PLEASE NOTE: SOME OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE, PLEASE ASK
STAFF. IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES. FOR
ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER.
AN OPTIONAL SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. 100% OF THIS SERVICE CHARGE IS SHARED BETWEEN OUR STAFF.
SHOULD YOU WISH FOR THIS TO BE REMOVED, PLEASE LET A MEMBER OF OUR TEAM KNOW. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.



Snacks

HOUSE BELLINI
SMOKED MACKEREL PATE, CREME FRAICHE 8.%°

AGED CHEDDAR CROQUETTE
HARISSA KETCHUP (v) 7.%?

HOUSE SOURDOUGH
WHIPPED BUTTER (v) 6.7

SPICED GORDAL OLIVES
(VE)(GF) 6.%7

Small Plates

GUANCIALE & BROWN SHRIMP FARFALLE
SMOKED ONION PUREE, PECORINO 11.%

GRILLED COURGETTE
PICKLED FENNEL, SPICED LABNEH, CRISPY CHICKPEA (v) 9.”°

BRAISED OX CHEEK
POTATO ESPUMA, PICKLED ROSCOFF ONION RING 12.”

CHICKEN & HAM HOCK TERRINE
PICCALILLI, PARSLEY & CHICKEN SKIN BUTTER,
GRILLED SOURDOUGH (Gro) 10.”?

Large Plates

PAN SEARED DUCK BREAST
PLUM GOCHUJANG, PRAWN TOAST, POACHED CARROT,
SPICED ORANGE SAUCE 24.”

DUO OF LAMB
LAMB RUMP, BRAISED LAMB BELLY, COURGETTE PUREE,
YELLOW COURGETTE, LAMB FAT FONDANT (GFo) 26.%

HERB PESTO ROASTED AUBERGINE
BUTTER BEAN PUREE, GRILLED ONION, WHIPPED FETA (v) 18.”

RAINBOW TROUT
CHORIZO RAGU, MUSSELS, OLIVE TUILE 23.%

Sides

CRISPY NEW POTATOES
AIOLI, WINCHESTER CHEESE (GF) 5.°°

GRILLED TENDERSTEM
CHIMICHURRI, ALEPPO CHILLI (V)(GF) 5.°°

HERITAGE TOMATO SALAD
OLIVE TAPENADE, HERB DRESSING (v) 5.5°

SKIN-ON FRIES CHUNKY CHIPS
(V)(GF) 4.5° (V)(GF) 4.5°

Desserts

AMALFI LEMON TART
WHITE MISO CREME FRAICHE 10.%

GLAZED CRAQUELIN PROFITEROLE
POACHED SUMMER BERRY, VANILLA CREME PATISSERIE 9.%

DARK CHOCOLATE CREMEUX
BANANA BREAD, BANANA ICE CREAM, HAZELNUT BRITTLE (Gro) 11.%°

CHEESE PLATE
CHUTNEY, GRAPES, SELECTION OF BISCUITS (GFo) 14.”
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