
 
Please inform us of any dietary requirements or allergies you may have.

 A discretionary 10% service charge is added to all our bills. All our prices include VAT charged at 20%.

TO FINISH

TO START

TO FOLLOW

two courses £27 • three courses £32

TREACLE TART TIRAMISU

Stilton, celeriac crisps

VENISON RAGU

Pappardelle, parmesan, pancetta

Amalfi lemon, amaretto 

CAULIFLOWER STEAK

Cauliflower purée, chilli, pak choi,  
nuoc cham dressing

WEEKDAY LUNCH MENU

Vanilla ice cream

Crispy chicken skin,
cranberry gel, brioche

CHICKEN LIVER PARFAIT CELERIAC SOUP
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DRAWING BY ESSIE TREMEER — FRONT OF HOUSE


