
DISHES CELERY GLUTEN CRUSTACEA EGGS FISH LUPIN MILK MOLLUSCS MUSTARDS NUTS PEANUTS SESAME SOYA SULPHITES

SNACKS

Nocellara Olives

House Cured 
Bresaola
TO START

Miso Glazed Cod

Beef Tartare

Lamb Kofta

Roast Beetroot

TO FOLLOW

Line Caught Cod

Mushroom & 
Ricotta Agnolotti
Merryfield 
Duck Breast

Tandoori Monkfish

Highland Venison

DRY-AGED

8oz Rump Cap

Fillet Medallions

32oz Boston Chop
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DISHES CELERY GLUTEN CRUSTACEA EGGS FISH LUPIN MILK MOLLUSCS MUSTARDS NUTS PEANUTS SESAME SOYA SULPHITES

SIDES

Triple Cooked Chips

Tenderstem Broccoli

Orange Braised 
Red Cabbage
TO FINISH

Chocolate Cremeaux

Treacle Tart

Apple & Ginger

Selection of 
Artisan Cheeses
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