
Beer bread & parsley pesto butter   4

Coastal cheddar & cider scones  6

Nduja scotched olives    7

Padron peppers, smoked eel taramasalata & cajun crispy rice   7

Blackened mackerel, carrot escabeche & bird’s eye chilli  7

Beef ragu toastie, dripping brown sauce & chilli pickled onion 10

Smacked cucumber, raspberry hot sauce & cashew   12

Braised beetroot, blackcurrant molasses & sunflower seed cream   12

Prawn and stone bass dolma & ouzo butter 14

Chicken fat carrot, pickled plum, anchovy soubisse & crispy wind sausage  18

Mutton bacon ribs, fermented garlic honey & riesling mustard  18

Grilled lion’s mane, celeriac chimichurri, popcorn grits & culver corn 21

Cornish turbot, hot smoked brandade & aggressive aioli  23

Slow grilled yorkshire chicken leg with bacon & prune stuffing & chicken sauce 26

Crispy skillet potatoes & leek emulsion  6

English tenderstem, confit garlic & lemon  6 

Shrub salad, water vinaigrette & brown butter crunch  6

Lime leaf ice cream & haganta plum compote  6

Chocolate Nemesis, lime jelly & margarita sorbet  8

Sticky toffee apple skillet cake & sake lees parfait  9

St Helena, beetroot marmalade & onion seed biscuit     9 

Please inform us of any allergies before you order

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


