SPRING/SUMMER MENU

TWO COURSES £55 * THREE COURSES £65
Including sourdough bread, tea & coffee

STARTERS
Choose two for the group
CURED CHALK STREAM TROUT WHIPPED GOAT’S CURD
Pickled cucumber, dill créme fraiche, Heritage tomato salad, basil ol
lemon ol olrve crumbd
PRESSED HAM HOCK TERRINE PEA AND MINT SOUP
Piccalilli gel, watercress, focaccia Lemon, oltve ol

CONFIT CHICKEN AND MUSHROOM CROQUETTE
Truffle emulsion, tarragon ol

MAINS
Choose three for the group

We recommend 1 meat, 1 fish & 1 vegetarian option

CORN-FED CHICKEN SUPREME POACHED COD
Potato terrine, wild mushroom, Crushed Fersey Royals, samplire,
chicken jus shellfish velouté

SLOW-COOKED LAMB SHOULDER SPINACH AND COURGETTE GNOCCH|I
Rosemary and lamb jus, Broad beans, lemon, pine nuts
spiced couscous

PAN-SEARED STONE BASS
Prckled mussels, sea herbs, boutllabaisse

DESSERTS

Choose two for the group

BAKED LEMON TART WHITE CHOCOLATE CHEESECAKE
Creme fraiche, raspberries Passionfruit curd, candied lime, white chocolate shard

POACHED RHUBARB SELECTION OF CHEESES

Vanilla custard, almond crumb, rhubarb ligueur Crackers, quince

Please inform us of any dietary requirements or allergies you may have. A discretionary 10% service charge is added to all our bills.



