
DINNER MENU
Two Courses £54 - Three Courses £59.50  
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

Pan-Seared Scallops gf (£2.50 supp.)
lemon & chive beurre blanc – crispy bacon – caper – sun-blushed tomato
Seared Tuna gf
sesame panna cotta – ponzu gel – enoki mushrooms – coriander
Wild Mushroom Risotto gfo v veo
yeast crumb – parmesan crisp – roasted onion
Chicken Liver Mousse gfo
pickled plum purée – sourdough crostini – crispy ham hock croquette
Slow Braised Short Rib Croquette
parmesan custard – watercress – black pepper mayo

MAINS

Pan-fried Fillet of Cod gf 
pea purée – tartar sauce – crispy potatoes – pickled onion purée
Roast Breast of Gressingham Duck gfo n  
roasted carrot – carrot purée – dukkah – soy gel – black sesame noodles
Slow Cooked Pork Belly gfo 
black pudding bon bon – potato & smoked bacon terrine – creamed leeks – mustard sauce
Fillet of Beef gfo (£4 supp.)
celeriac purée – cavolo nero – mushroom ketchup – stilton croquette
Tartlet of Sun Blushed Tomato, Basil & Mascarpone v
charred courgette – red pepper purée – black olive oil

DESSERTS

White Chocolate and Miso Crème Brûlée gfo v
yoghurt sorbet – shortbread
Selection of British Cheeses (£6 Supp.) gfo vo
quince jelly - dehydrated malt loaf - crackers - homemade chutney - celery salted butter
Dark Chocolate Cremeux gfo v
caramelised banana – warm brownie – caramel
Warm Banana & Date Pudding v
rum & raisin ice cream – toffee sauce
Strawberry Parfait gf vo
lemon mousse – strawberry compote – meringue

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)


