
DINNER MENU
Two Courses £52 - Three Courses £57.50  
Tuesday - Saturday - 6-8.30pm

If you have a specific allergy or dietary requirement - please let us know. 
v veg. I vo veg. option I ve vegan I veo vegan option gf gluten free I gfo gluten free option I n contains nuts

STARTERS

Seared Scallops gf n
roasted pumpkin purе́e - pickled golden raisins - toasted hazelnuts
Slow-cooked Lamb Shoulder gf
harissa - mint yoghurt - pickled carrot - pomegranate
Roasted Merguez Sausage
white bean ragout - pickled red onion - feta - chilli oil
Leek & Potato Soup gfo v veo
smoked cheddar tortellini - chive - truffle oil
Smoked Haddock & Parsley Risotto gfo vo veo
crispy hen's egg - pea purе́e - curry oil

MAINS

Slow-cooked Beef Cheek gf
pomme anna - black garlic - wild mushrooms - caramelized onion - red wine jus
Roasted Rump of Lamb gfo
crispy sweetbreads - salt baked celeriac - celeriac purе́e - cavalo nero - red currant jus
Fillet of Seabass gfo
salmon & shrimp cannelloni - pak choi - peas - samphire - hollandaise sauce
Breast of Gressingham Duck gf 
braised red cabbage - fondant potato - parsnip purе́e - roast parsnip - pink peppercorn & rosemary sauce
Tomato & Courgette Tarte 'Fin' v veo n 
mozzarella - olive tapenade - toasted pine nuts - spiced red pepper purе́e 

DESSERTS	  

Pistachio Parfait gf v n 
honey roast fig - tonka bean ice cream
Selection of British Cheeses (£6 Supp.) gfo vo
quince jelly - dehydrated malt loaf - crackers - homemade chutney - celery salted butter 

Salted Caramel Creme Brulе́e gfo v n
choc chip shortbread - toasted hazelnut ice cream
Warm Sticky Date & Banana Pudding v n
toffee sauce - praline mousse - rum & raisin ice cream
Coffee Cremeux gfo v
vanilla mascarpone - marsala sponge - cocoa sorbet

Add a Cheese Board to Share (£11.50) gfo vo
lincolnshire poacher - rosary goats cheese with ash - baron bigod brie - wakebridge white -
derwent white - blue baa-bara - assorted crackers - homemade chutney - celery salted butter
Recommended : Niepoort Vintage 1997 I Douro - Portugal (£8.00)


