TWO COURSES £27 * THREE COURSES £32

TO START
WHITE ONION SOUP RATTE POTATO
Truffle creme fraicke, sourdough Wild garlic, porcini mushroom
TO FOLLOW
BEEF BOURGUIGNON LOCH DUART SALMON
Bone marrow potato, bacon Miso mussel sauce, celeriac, trout roe
TO FINISH
LEMON POSSET CHOCOLATE GANACHE
Blackberry, almond gelato Cherry; coffee créeme diplomate

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%.
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DRAWING BY ESSIE TREMEER — FRONT OF HOUSE



	WEEKDAY MENU
	two courses £27 • three courses £32
	TO START
	WHITE ONION SOUP
	Truffle crème fraîche, sourdough
	RATTE POTATO Wild garlic, porcini mushroom

	TO FOLLOW
	BEEF BOURGUIGNON Bone marrow potato, bacon
	LOCH DUART SALMON Miso mussel sauce, celeriac, trout roe

	TO FINISH
	LEMON POSSET
	Blackberry, almond gelato
	CHOCOLATE GANACHE Cherry, coffee crème diplomate
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