Aserenqus o

Houmnirise/Vinmigeerre/Burres IODAYS FHSH

Mutcet plice
15.50

Pigzertn
Soft onions, parsley & bacon 11.95
Wild mushroom, taleggio & sage v 11.95
Anchovy, black olive & basil 11.95

Gragrels

Watercress, leek & potato soup v 9.50
Salmon sashimi, white radish, pink ginger & wasabi 15.95
Octopus, chorizo & romesco 15.95
Roasted bone marrow, sourdough, confit onions 13.95
Smoked eel, beetroot & horseradish créme fraiche 16.50
Globe artichoke, celery, walnut & pecorino salad 10.95

Cod goujons, tartare sauce 13.95

Pattn

Wild garlic, spinach & goat curd risotto v 21.95
Casarecce, confit duck ragu 23.50
Linguine, Cornish crab, lemon, chilli & garlic 22.95

Mrinig

Whole lemon sole, caper & parsley butter, tenderstem broccoli 34.95
Slow braised middle-eastern neck of lamb, red peppers, chilli, borlotti beans 26.95
Spatchcock baby chicken, chermoula, green salad 26.95
Aubergine parmigiana 22.00
Loin of venison, roasted salsify, spring greens & blackberry sauce 32.50
Hereford Ribeye (100z), chips, green salad & chimichurri 39.95
Gees lamb burger with mint tzatziki & chips 22.50

(our burgers are made here to our own recipe, we recommend pink)

Gibdes
Bread & olive oil vg 5.95 Purple sprouting v 6.25 Parsley potatoes 6.25
Chips vg 5.95 Mixed salad 5.50 Zucchini fritti vg 6.25

15 % DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 100% OF ALL TIPS GO TO OUR TEAM.

OUR CHEFS WILL MAKE EVERY EFFORT TO ACCOMMODATE ANY SPECIAL REQUESTS.

IF YOU HAVE ANY ALLERGIES OR INTOLERANCES, PLEASE INFORM A MEMBER OF STAFF.
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