Set Menu

2 Courses £28 | 3 Courses £35

Sourdough ciabatta, smoked butter, leek ash

Celeriac and apple velouté, hazelnut dressing

Terrine of pork and chorizo, date chutney, pickled marrow
Muscovado cured mackerel, citrus labneh, harissa dressing

Pumpkin and pearl barley risotto, smoked Berkswell, trompettes

Braised blade of beef, parsnip purée, black olive crumb
Confit loin of hake, pease pudding, smoked pork, salsa verde

Pithivier of sweet potato, cranberry and walnut, roasted yeast jus

Chestnut parfait, burnt orange, Valrhona chocolate oil
Coconut and sweet chilli panna cotta, dragon fruit, jasmine sorbet

Pain perdu, roasted Bramley apples, mascarpone ice cream

Allergen information is available ~ A 12% service charge will be added to your bill



