Meal

Chicken liver parfait, brioche, tomato & onion jam, crispy onions & charcoal salt.
Clever Ham, eggs & chips.

Crispy duck, cucumber, baby gem, sourdough shards & plum vinaigrette.

BBQ brisket beef & pancetta potato cakes, béarnaise.

Lamb scotch duck egg, pea & mint purée.

Malaysian chicken satay, Asian slaw, satay dip.

Fil

Beetroot cured salmon, salmon paté, ribbon vegetables & thyme crackers.

Fishin a tin: Treacle cured salmon, seared tuna, beetroot, horseradish, cucumber & sea vegetables.
Torched mackerel, dill, crab & apple salad.

Smoked haddock kedgeree croquette, wilted spinach, burnt almond & harissa hollandaise.
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Caramelised shallot & goats cheese tarte Tatin, rocket & balsamic glaze.
Beetroot, goats curd, raspberry dressing & tarragon.

Parsnip & vanilla velouté, cider apple & celeriac crisps.
Fennel & pea bhajis, pomegranate, sweet turmeric dip.

Carrot, caraway, pumpkin & sourdough.
Beetroot terrine, torched clementine, hazelnuts & wild flowers.

Confit potato, wild mushroom, charred corn & puffed maize.
Caramelised cauliflower, rhubarb, grapefruit, nuts, herbs.
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Meal

Pork loin, pigs cheek & black pudding croquette, celeriac & apple jam, Pomme purée, baby spinach, black
garlic paint.

12hr slow roasted blade of beef, duo of potato, roasted squash purée, charred king oyster mushroom,
pancetta, sticky marrowbone jus.

Butter roasted chicken breast, rosemary & parmesan polenta chip, garlic mash, smashed pea,

Ham shards, herb cream sauce.

Lamb rump, crispy Pommes Anna potato chip, heritage carrot purée, charred leeks,

rich lamb jus. (E1.50 supplement)

Fih

Stone bass, lemon purée, fennel, shrimp & crab tortellini, seafood butter.

Charred salmon, samphire, crushed new potato, lobster bisque.

Gin & tonic battered fresh cod loin, smashed pea, triple cooked chips, chunky tartar sauce.
Curried monkfish, spinach, date, almond, coriander. (£2.50 supplement)
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Wild mushroom & vegetable wellington, roasted new potatoes,
rosemary & burnt onion cream sauce.

Cauliflower, cumin & lentil pie, cheddar mash potato, crushed peas.

Roasted vegetable, spicy halloumi kebab, flat bread,
Persian salad, tzatziki.

V'g

Charred purple sprouting broccoli, confit stem, pear,

brazil nut, puffed rice, tarragon oil.

Textures of onions: Purée, petals, burnt shallot,

consommeé, black garlic, onion crisps, chive oil.

Charred cauliflower chump, Skin on fries, roasted tomato jam,
wild mushroom sauce, rocket.




Chovolute

Dark chocolate torte, honeycomb, toffee popcorn, smoked Halen Mén salt, peanut butter ice cream.
The Black Forest, chocolate, cherry, kirsch.

Gooey chocolate brownie, fresh fruit & vanilla bean ice cream.

White chocolate, malt & miso cheesecake, maple syrup & walnut fudge, raspberry sorbet.

Fuif

Lemon posset, blueberry, marshmallow & lemon curd.
Eton mess tart, fresh berries, meringue textures, vanilla cream, strawberry tart & raspberry powder.
Rhubarb baba, ginger, rum & raisin ice cream.

Vodka & orange cheesecake, citrus shortbread base, orange sorbet.

Hol Puddings

Seriously sticky toffee pudding, butterscotch sauce, vanilla bean ice cream.
Pineapple tarte Tatin, chilli oil, coconut ice cream, shaved & torched coconut.
Katsu crumble of apple & pears, rosemary custard, vanilla ice cream.

Charred pineapple, pink peppercorn syrup, pumpkin seeds, coconut ice cream.

Quinoa & date rice pudding, raspberry compote.
Vegan chocolate brownie, raspberry sorbet.




