
 

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

ESTATE VENISON HOT POT
Beef fat carrots

 

GAME TERRINE

BUTTERSCOTCH TART PINEAPPLE BAKED ALASKA
Passion fruit jus

ROAST SALSIFY SOUP
Watercress oil, truffled Crème fraîche

OLD WINCHESTER AGNOLOTTI
Butternut squash,  

burnt butter, caper sauce

Coffee ice cream

Celeriac remoulade, beer-braised pistachio
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DRAWING BY ESSIE TREMEER — FRONT OF HOUSE


