
                                          

 
 

 

                         

Starters 

❋ Open Oxtail Lasagne, Wild Mushroom, Parmesan and Horseradish Crumb £8.00 

❋ Chicken and Ham Terrine, Tarragon Emulsion, Honey and Mustard, Pickled Mushroom, Charred 

Onion, Croutes £7.50 

❋ Chicory, Pear, Beetroot and Goats Cheese Salad (V) £7.50 

❋ Pan Roast Scallops, Dashi Gel, Yuzu, Blue Radish, Shiso, Nori Tapioca Cracker £10.00 

Mains 

❋ Hake, Clam Bisque, Mushroom, Bacon, Samphire, Parsley Oil £16.00 

❋ Featherblade of Beef, Roast Garlic Mash, Rarebit Leek, Truffle, Beef Sauce £18.00 

❋ Duo of Black Mountain Lamb, Roast Rump, Potato Fondant, Braised Shoulder, Spring 

Vegetables, Lamb Sauce £19.00 

❋ Roast Squash, Sage Gnocchi, Asparagus, Wild Garlic Salsa Verde, Walnut Vinaigrette (V) £15.00 

Sides 

❋ Garlic Buttered New Potatoes £3.50 

❋ Chunky Chips £3.50 

❋ Chunky Chips, Truffle and Parmesan £4.50 

❋ Spring Greens £3.50 

PLEASE NOTE MENU IS NOT INCLUSIVE OF ALL INGREDIENTS PLEASE NOTIFY YOUR SERVER IF YOU HAVE 

ANY ALLERGIES 
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