Starters
Jerusalem artichoke velouté, mushroom cracker £7.50
Charred purple sprouting broccoli, Devonshire Blue, buckwheat, pear, walnut dressing £9.50
Grilled mackerel fillet, beetroot, apple, blood orange mayonnaise £11
Homemade black pudding, fried duck egg, toasted brioche soldiers, piccalilli £12.50
Pan fried cod cheeks, black quinoa, wilted spinach,
brown shrimp and tomato dressing £12.50
Glazed veal sweetbread, swede, roasted baby onions, seaweed crisp,
roasting juices £13.50
Dressed Dorset crab, lemon mayonnaise, Melba toast £15
Oysters, red wine shallot vinegar
Jersey rocks £13.50 for six / £25 for twelve / £36 for eighteen
Mains
Hazelnut blini, set goat’s cheese mousse, grilled salsify, chestnut mushrooms,
burnt butter dressing £16
Fillet of Peterhead cod, spiced fennel sausage, white bean and bone marrow stew £22
Poached fillet of lemon sole, shellfish duxelle,
salt baked Roscoff onion and spiced crab velouté £26
Roast loin of venison, pistachio crumb, long stem broccoli,
potato and celeriac terrine, bitter chocolate jus £28
8 hour braised pork jowl, apple fermented cabbage, slow cooked pork shoulder rosti,
Calvados cream sauce £24
Whole smoked hare, pomme purée, seasonal vegetables, red currant jus £49
45 day aged Cumbrian rare breed steaks
Served on the bone with Béarnaise or green peppercorn sauce, watercress and hand cut chips
Sirloin 450g £29
Rib-eye 500g £32
Chateaubriand (for two) 600g £58

For full allergen information please ask your server
All prices include VAT. A discretionary 12.5% gratuity will be added to the final bill

Side orders (£4)

Broccoli, chilli and almonds
Orange and cumin glazed heritage carrots
Polenta chips with rosemary salt
Hand cut chips / French fries
Mixed leaf and herb salad

Puddings (£7.00)
Caramelised Pineapple and thyme crumble custard
Banana tarte tatin, coffee ice-cream
Warm chocolate tart, passion fruit sorbet
Blood orange cheese cake, cardamon and pomegranate granita
Stem ginger and rhubarb mousse, rhubarb sponge
Selection of homemade ice creams and sorbets
Selection of British and Irish cheeses, oatcakes, fruit and nut bread, chutney
(£12 or £19 for two to share)

For full allergen information please ask your server
All prices include VAT. A discretionary 12.5% gratuity will be added to the final bill

