SET MENU

| To be enjoyed by the entire table |

LUNCH — TUESDAY TO SATURDAY*
DINNER — TUESDAY TO THURSDAY*

STARTERS

Birds’ liver parfait, rye,
Date & mead,

Skate wing, pickled cockles,
Spinach, red wine jus

Beetroot and horseradish soup,
rye bread, confit beetroot

MAITN COURSES

Korean bbq cod, curried cauliflower,
Parsley, raisins

Mustard honey pork neck,
Chervil roots, jus

Roasted celeriac,
Black garlic, Wiltshire Truffle

DESSERT

Treacle custard tart, apple, honeycomb
2 cheeses with Biscuits & Fruit
Speculoos cheesecake, ginger and salted walnut

TWO £34.95 THREE £39.95

(*pre-booking is essential for dinner & Saturday lunch reservations )



