
A LA CARTE MENU 

Snacks. 

Nocellara Olives | £5.  Charcuterie & Pickles | £10.

Starters.

Steak Tartare | Smoked Mayonnaise | Black Garlic | Pickled Radish | Beef  Toast                       £14
Cornish Hake | Warm Tartare Sauce | Angel Hair Potato | Nori                                                  £14
Salt Baked Beetroot | Pickled White Beetroot | Goats Curd | Smoked Almond | Pear                £12
White Onion Veloute | Rarebit Croute | Chive                                                                             £13

Main Course

Atlantic Cod | Mussels | Braised Leeks | Smoked Sauce Blanquette | Chervil                             £32
Baked Potato Gnocchi | Shitake | Confit Garlic | Parsley | Spenwood                                        £24
Sprinks Farm Venison Haunch | Roscoff  Onion | Jerusalem Artichoke | White Port Sauce       £35
Dunwood Farm Beef  Flat Iron | Bone Marrow & Parsley Butter | Sauce Bordelaise                   £32

Sharing Dunwood Farm Cote De Boeuf  | Bone Marrow & Parsley Butter | Sauce Bordelaise     £95
(800g for 2)                                                                   

Sides

Potato Terrine | £6.5  Buttered Greens | £5. Mixed Salad | £5. 

Puddings.

Lemon Meringue Tart | Creme Fraiche Ice Cream                                                                        £12
62% Chocolate Mille-Feuille | Hazelnut Praline | Roasted Banana Ice Cream                              £14
Set Caramel Cream | Yorkshire Rhubarb | Gingerbread | Honeycomb                                       £13
UK Cheese Plate | Oat Biscuits | Raisin Chutney | Celery Leaf                                                   £14

*Our Menus changed frequently depending on the best produce available at the time
*Dietary requirements can be catered for, just inform us at the time of  booking


