
 

 

F R O M  T H E  M A R K E T 

--- 

Carrot salad, coconut yoghurt, dukkah, coriander – vg, gf      £7.5 

Coronation cauliflower, smoked almonds – vg, gf       £8.5 

Heritage beetroot, pinenut, white bean, horseradish hummus – vg, gf   £11.5 

Ras el hanout tofu, braised lentils, pickled shallot & parsley, charred aubergine – vg  £15 

Tagliatelle, Tuscan truffle butter, broccoli, parmesan - v     £16 

 

F R O M  T H E  L A N D 

--- 

Togarashi fried chicken, smoked creme fraiche       £12.5 

Middle white pork loin, black garlic, kale, bubble & squeak      £18 

Cornish lamb mini rack, French style peas, fondant potatoes - gf    £21 

Aylesbury duck, smoked potato, spring greens, crispy duck egg      £21 

 

F R O M  T H E  S E A  

--- 

Charred mackerel, cucumber, samphire & horseradish, preserved lemon   £10 

Tuna tartare, jalapeno, avocado, cucumber, radish       £17.5 

Seared king scallops, chorizo & garlic jam, toast        £18 

Halibut, rosti potato, spinach, caramelised onions béarnaise sauce - gf   £22 

 

S I D E S  

--- 

Butter lettuce, cucumber, red onion, apple cider vinaigrette – vg, gf    £6.5 

Chimichurri broccoli -vg, gf        £6.5   

House fries with roast chicken skin mayo – gf      £6.5 

House fries, malt vinegar salt - vg        £6.5 



Sautéed Spring greens – vg, gf         £6.5 

 

F R O M  T H E  B A K E R Y  

--- 

Mocha chocolate brownie – v, gf        £7  

Black forest gateau cheesecake, mascarpone, salted caramel     £8.5 

Chocolate, apple and cinnamon delice  - v       £8.5 

Sticky toffee pudding          £8.5 

Crème brule, poached rhubarb, shortbread crumb       £8.5 

 

 

 

 

 

 
We are putting in the work towards our long-term and ongoing goals of reducing our carbon footprint, minimising food waste, curtailing the impact that our supply 
chain has on the environment and being transparent about where our ingredients come from. We prioritise local sourcing and work with ethical suppliers who share 

our commitment to be Net Zero by 2030.  
 
 
 
 
 
 
 
 
 

Adults need around 2000 Kcals a day. 
 

Dishes marked (v) are vegetarian, (vg) are vegan. We make every effort to avoid cross-contamination, 
 but sadly cannot guarantee dishes and drinks are allergen-free. 

 
If you have any dietary or allergenic requirements please speak to a member of the Team so you may make an informed choice 

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




