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

SNACKS

House Cured 
Bresaola

Cobble Lane Coppa

Nocellara Olives

Crispy Pork 
Scratchings

TO START

Caramelised 
Sweetcorn Soup

Wood Roast Beetroot

Tuna Tataki

Duck Macaroni

Chalk Stream 
Trout Pastrami

TO FOLLOW

Soy & Ginger 
Pork Belly

Roast Monkfish

Cornish Lamb 
Shoulder
Roscoff Onion 
Tarte Tatin

Pumpkin Risotto
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DRY-AGED

8oz Rump Cap

Fillet Medallions

32oz Boston Chop

SIDES

Gran Reserva 
Gorgonzola
Braised Red
Cabbage

Triple Cooked Chips

Heritage Chantenay
Carrots

TO FINISH

Black Figs & Honey

Sab’s Chocolate 
Orange

Apple Crumble

Lemon & 
Basil Chiffon
Selection of 
Artisan Cheeses
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