A La Carte Menu

Available Thursday-Saturday from 6.30pm

Nibbles
Garden herb marinated olives (v) 4.5
Wildfarmed Flour Baguette with lovage butter 5

Starters

Jerusalem Artichoke & Black Truffle 13

Parsley, truffle mustard & Old Winchester cheese sauce (V)

Slow Roasted Pork Shoulder Croquette 14

Rhubarb & caraway chutney, cider vinaigrette dressed frisée

Hand Dived Orkney Scallop 15

blackcurrant wood emulsion, lemon thyme, roasted hazelnuts, roe sauce

Mains

Roasted Cauliflower Agnolotti 25

Pickled grapes, Lincolnshire Poacher, yeast & dill crumb, lemon gel (V)

Staffordshire Lamb Rump 36

Lamb fat Hasselback’s, wild garlic, mint, king cabbage, lamb & rosemary sauce

Cornish Monkfish 36

Leek & potato terrine, spinach, puffed potato, sorrel & vadouvan sauce

Highland Venison Loin, Red Wine & Pink Peppercorn Sauce 38

Parsley root puree, swede fondant, bay leaf vinegar, chicory, with a side of pearl barley risotto

Desserts

Yorkshire Rhubarb & Tonka 13

Rhubarb compote, Tonka set cream, ginger crumb & rhubarb sorbet

Madagascan Vanilla Rice Pudding 13

Pineapple jelly, nutmeg ice cream, rum poached pineapple, puffed rice & milk crisp
Colston Basset Stilton Set Cream 12

With Sage biscuit, PX soaked raisins, candied walnuts & garden herbs

Our current opening hours:
Wednesday/ Thursday 6:30-11pm Friday/Saturday 12.30-3.30pm/6:30-11pm

*Please make us aware of any allergy/dietary requirements upon booking.
A 12.5% discretionary service charge will be added to your bill, this is shared equally between all team members



