
VAT is included at the current rate 
14.5% discretionary service will be added to your bill 

Game dishes may contain lead shot & bones, Crab dishes may contain shell 
Please let the manager know of any allergies or dietary requirements. 
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To start  

Cornish sea bream crudo, pomelo leche de tigre, pickled girolles 

Romana artichoke, tomato dashi, aged Pecorino 

Terrine de Champagne, pistachio, spring black truffle 

Dorset crab raviolo, charred fennel, dashi beurre blanc (£10 supplement) 

 

Mains 

Sardinian fregola, nettle, Kalamata olive, cured egg yolk 

Barbecued Skrei cod, smoked shellfish guazzetto, samphire 

Welsh lamb rump, wild garlic, sardine fumé, sauteed baby carrots 

Dedham Vale grass fed beef ribeye, roast potato, sauce Bordelaise (£15 supplement) 

 

Puddings  

Apple tart Tatin, Calvados caramel, Normandie crème fraîche 

Yorkshire rhubarb custard tart, white chocolate, kaffir lime 

Baba au tiramisu - ideal to share between two (£12 supplement) 

Our farmhouse cheese, house chutney, celery, crackers (£15 supplement) 

 

3 courses for £68pp  

 


