Sunday Lunch Menu

Snacks

La Perle Noire oyster, lardo di Colonnata, finger lime £10
Duck liver parfait, Moroccan spices, Alphonso mango £11
Truffle ricotta sandwich £9

Selection of Artisanal bread, Senia olive oil £6.5

To start

Woodlands farm slow cooked egg, asparagus escabeche, parmesan
Seabream carpaccio, cedro, guanciale, Yuzu kosho

Cured English beef, tonnato sauce, tuna bottarga

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

Mains

Sardinian fregola, wild garlic, Kalamata olive, preserved lemon

Cornish hake, bean in casserole, saffron

Roasted Free range chicken, foie gras sauce

Or

Grass fed Hereford beef sirloin, Hermitage jus, smoked bone marrow (£15 supplement)

Served with Duck fat roasted potato, Yorkshire pudding, Tropea onion

Sides
Smoked Charlotte potato, Spring truffle £13

Datterino tomato “salad” £11

Puddings

Apple tart tatin, Calvados caramel, Normandie Créme fraiche
Manjari chocolate rocher, passion fruit, toffee

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

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

2 courses for £49pp

3 courses for £55pp

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.


https://www.bing.com/ck/a?!&&p=eea2f8d6060d0a422bd357a49897a73355c24f5e54794af3c895d10469edb3ecJmltdHM9MTc2Mzc2OTYwMA&ptn=3&ver=2&hsh=4&fclid=16ee08cb-29db-6349-2a63-1ec92860626c&u=a1aHR0cHM6Ly9odWl0cmVzLWNhZG9yZXQuZnIvb3VyLW95c3RlcnMv&ntb=1

