
S E T  M E N U
2 COURSES £47PP
3 COURSES £55PP

WELCOME GLASS OF BUBBLY

S T A R T E R S
V E N I S O N  C A R PACC I O  GF/DF

fennel, rocket, balsamic glaze

M U S H R O O M  A N D  P O TAT O  C R O Q U E T T E S  VG/DF

pickled walnut sauce 

T U N A  TA R TA R E  GF/DF

yuzu, pickled ginger and wasabi

M A I N  C O U R S E
All mains ser ved with roast new potatoes, honey mustard heritage carrots, Brussels sprouts for the 

table

H E R B  R O L L E D  P O R K  B E L LY
York shire puds, spiced cranberr y sauce, onion grav y

P U M P K I N ,  C A R A M E L I S E D  O N I O N  A N D  P O R C I N I  P I T H I V I E R  DF/VG

S A L M O N  E N  C R O U T E ,  R A I N B O W  C H A R D  DF

S I R LO I N  S T E A K  300gr GF 	 +£8 supplement	

30 day dr y aged sir loin

D E S S E R T S
P E A R  A N D  L E M O N  T H Y M E  F R A N G I PA N E  TA R T  V

Mascarpone cheese

S T I C K Y  T O F F E E  P U D D I N G  V

vanilla ice cream 

B O OZ Y  C H O CO L AT E  O R A N G E  M O U S S E  V

chocolate tuil le 

VG  - Vegan  |  V - Vegetarian  |  GF - Gluten free | DF - Dair y Free

If you have any special dietary requirements or allergies, please let us know. 

A discretionary 12.5% service charge will be applied to your bill.


