
 

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

VENISON ROTOLO
Smoked tomato puree, toasted pine nut,

game jus

 

FORCED RHUBARB TART 
Custard ice cream

ONION SOUP
Lincolnshire poacher crisp, crouton

MUSHROOM WELLINGTON
Parsnip purée, black cabbage

LEMON POSSET
Blackberry jelly, shortbread

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


