
S TA RT E R S

C R I S PY  P R AW N  C RO Q U E TAS 
pickled fennel, warm tomato & pepper relish

S O U P O F T H E  M O M E N T  (ve)
cress, croutons, olive oil 

 
M E D I T E R R A N E A N  ROAS T E D  P E AC H  SA L A D  (v) 

feta mousse, hazelnuts, basil, frisée, blackberries, fig vincotto

(v) Vegetarian     (ve) Vegan  

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared between the staff. Dishes may contain traces  
of allergens. If you have an allergy, you must inform a member of our Restaurant team.

M A I N S

PA N  F R I E D  S TO N E  BAS S 
mussels, courgettes spaghetti, butter monté

C O N F I T  D U C K  A L’ O R A N G E
pancetta, sweet potato purée, beetroot, raisins, orange segments, watercress salad

S T R AC C E T T I  PAS TA (v) 
sun-dried tomato pesto, peppers, basil, chilli & garlic

D E S S E R T S  &  P U D D I N G S

C R È M E  B R Û L É E  (v )
shortbread biscuit

H O M E M A D E  I C E  C R E A M  (v ) 
vanilla, chocolate, coffee, 

strawberry, pistachio & almond

 H O M E M A D E  S O R B E T  (ve)
lemon, blackcurrant, 

elderflower

L E M O N  T I R A M I S U  (v ) 
mascarpone cream, lemon soaked 

sponge, lemon zest

A P P L E  TA RT (v )
vanilla ice cream

S E AS O N A L 
O u r F i xe d  P r i c e  M e n u

£42.00

S I D E S  -  £ 6 . 5 0

S P I N AC H  (ve)

G R E E N  B E A N S  (ve)

SAU T É E D  P OTATO E S  (ve)

T E N D E R S T E M  B RO C C O L I  (ve)

M I X E D  L E A F  SA L A D  (ve)

T R I P L E  C O O K E D  C H I P S  (ve)

BAS K E T O F F R E S H  B R E A D S  (v )  ( t wo  p e r s o n s )  £ 6 . 5 0

granary, classic & rosemary sourdough


