
 

 

 

 

 

STARTERS 

Torched mackerel, elderflower, dashi, seaweed crisp, nasturtium    £8.50 

Lamb sweetbreads, lemon curd, ewes’ milk, panna cotta, sorrel     £8.00 

Pork belly, roasted baby beetroots, burnt apple puree      £7.50 

Pea custard, garden peas, lavender brioche       £7.25 

Treacle cured salmon, Angelica panna cotta, watercress      £8.50 
 
 
MAINS 

Roast hake, mussel chowder, kohlrabi, barbecued leek       £17.50 

BBQ Jacobs ladder, bone marrow, hay and sweetcorn      £19.50 

Skate, chicken wing, roasted French horn mushroom, pine oil      £18.50  

Vegetable wellington, pea puree, baby carrots                                                                 £16.00 

Breast and leg of guinea fowl, braised baby gem, grelot onion                  £18.00 

Parmesan arancini, king oyster mushroom, pickled shimeji, parsley     £16.00 
 
 
SIDES 

Truffle chips            £4.50 

Mixed greens with pancetta & chestnuts; braised red cabbage & rooibis tea-soaked sultanas £4.00 each 

 

DESSERTS 

Blackberry cheesecake, blackberry sorbet       £8.00 

Clotted cream parfait, strawberries, basil ice cream basil foam     £8.25 

Dark chocolate, pistachio cake, cherry sorbet       £8.00 

Thyme crème caramel, apricots, lemon balm       £7.50 

Petit fours for two to share         £10.00 

 

 

  



 

 

CHEESE  

Choose from a selection of English cheeses, all served with biscuits, chutney, grapes and celery 

3 for £12.00, 5 for £15.00, 7 for £18.00 

 

BEENLEIGH BLUE  

Moist crumbly blue cheese from Ticklemore Dairy in Devon. Light, floral and yoghurt through the Summer 
months with a more robust flavour throughout the Winter months. (V) (P) 

BREFU BACH  

A soft Goat and Sheep cheese from the fringes of Snowdonia in Wales. Light and fluffy with a silky finish. 
Delicate and bright flavours with a warm finish. (V) (NP) 

CARDO 

A washed-rind goats’ cheese, with cardoon, a variety of thistle native to the southern Iberian Peninsula, provides 
a rich savoury texture. (NP) 

COOLEA 

A pasteurised cow’s milk cheese similar to a Dutch Gouda, Coolea has a rich, sweet flavour with hints of 
hazelnut, butterscotch and honey. (P)  

HAFOD 

Cheddar cheese with a subtle, earthy flavour. The blue vein throughout this cheese can give mellow onion 
elements with a little bite. (P) 

STICHELTON 

An English version of a French Stilton, with soft creamy blue vein throughout, creamier but with a lot of flavour. 
(NP) 

WHIN YEATS WENSLEYDALE 

A new Cumbrian Cheese inspired by Wensleydale, bound in cloth and aged from a few weeks to several months 
provides depth to its flavour. The texture can range from waxy to crumbly depending on the length of maturity. 

 

 

 

 

 

 

Our kitchen and front of house team members are always here to assist with any allergen questions you may have - please just inform the 
team member who is looking after you.  

Our fish is responsibly caught from sustainable sources. 

Due to the size of our kitchen, we cannot guarantee that our products are free from nuts.  

A discretionary service charge of 10% will be added to your bill. 

 


