
 STARTERS 
Tomato Salad (D)(G)(SU)

Heritage tomato, homemade fromage frais, sourdough croutons

Lentil Salad (C)(MU)(SU)

Apple, celery, crispy wild rice  

Beef Tartare (E)(G)(R)(SU)

Sourdough toast

Cured Salmon ( D)(F)(R)(SU)

Pickled cucumber, Verjuice, dill, horseradish ice-cream

MAINS
Parmesan Risotto (C)(D)(SU)

Braised wild mushrooms

 Chicken (D)(E)(SU)

Charred sweet corn, black garlic, tarragon

Josper Fired French Cod (C)(F)(SU)

Piperade, herb salad

Rump Steak (D)(SU)

French fries, peppercorn sauce

DESSERTS
Chocolate torte (D)(E)(G)(N)

Crème Chantilly 

Berry Tart (D)(E)(G)

Vanilla custard tart, assorted berries

Alcohol (A), Celery (C), Gluten (G), Crustaceans (Cr), Eggs (E), Fish (F), Lupin (L), Milk (D), Molluscs (Mo), Mustard (Mu), Nuts (N), 
Peanuts (Pn), Raw (R), Seasame Seeds (Ss), Soya (S), Sulphur Dioxide (Su), Vegetarian (V), Vegan (Vg)

Lunch 
2 course   140 | 3 course   160


