
Set Menu One
Three course menu, £55 per person

Starters
Roast heritage carrots, chopped egg tartare sauce, pistachio dukkah (v)

Seasonal soup, crusty bread (ve)

Ox cheek croquetta, sriracha emulsion

Smoked mackerel pâté, compressed cucumber salad, bread

Mains
Rump steak, triple cooked chips, peppercorn sauce

Organic squash risotto, crispy Jerusalem artichoke, green oil (ve)

Fillet of hake, crushed potato, buere blanc, sea herbs

Porchetta, sauteed cavolo nero, caramelised apple sauce

Puddings
Sticky toffee pudding, salted caramel ice cream (v)

Seasonal crumble, custard (v)

Chocolate brownie, vanilla ice cream (ve)

Before you order your food and drink, please inform a member of the team if you have a food allergy or intolerance.
 An adult's recommended daily allowance is (2000 Kcal) Please note that some of our dishes are cooked using an oil which is produced 

from a genetically modified product. A discretionary service charge of 12.5% will be added to final bill.

(v) Vegetarian (ve) Vegan (vea) Vegan available


