
             

Winter tomato fritters & watercress mayo  4

Condensed milk bread, charred onion butter & black walnut  5 

Sparkenhoe cheese & cider scones  5 

Smoked King Oyster mushroom choux & green pepper ketchup  6

      Nduja scotched olives & aggressive aioli  6.5

Crab & preserved citrus tartlets with old bay emulsion  8

Smoked brisket & ox tongue crumpet with piccalilli  9

Nihari stone bass skewer, cashew cream & pickled green mango  13

Root vegetable & caerphilly brioche with sunflower seed & whisky puree  14

Burnt celeriac, beer & apple sauce, tempura maitake & lardo  15

Venison carpaccio, smoked anchovy, butterhead lettuce & blood orange  15

Spelt spaetzle, Jerusalem artichoke, Little Rollright fonduta & pear  25

Grilled sea bream, leek etuvee & pickled clams    26

Stuffed Yorkshire chicken breast, braised thigh, kohlrabi & thyme vinaigrette  27

Braised pork shoulder, grilled sprout top with pickled rhubarb & cognac gravy  28

Steamed ratte potatoes & miso ranch dressing  6

Heritage carrots, burnt orange harissa & labneh  6 

                            

        Date & tahini sorbet 7

Caramelised golden syrup custard tart, rum & raisin ice cream  8

Classic chocolate mousse, Todoli marmalade & coco pops  9

Neal’s Yard Cheese & carrot chutney 8

Please inform us of any allergies before you order

A discretionary 12.5% service charge will be added to the bill


