
vegetarian tasting
£80

F I N E  D I N I N G  R E S T A U R A N T

wine flight option £55

 
house snacks

 
GOUGÈRE BUN

cheese custard | porter gel
 

SWEET POTATO AND ANCHO CHILLI VELOUTE
mango pickle | kohlrabi bhaji

 
MUSHROOM WONTON

lightly spiced vinaigrette 
 
 

SWEET POTATO AND ANCHO CHILLI VELOUTE 
mushroom ketchup | whey emulsion

 
HERITAGE BEETROOT

kidderton ash goats cheese | black olive tuille | balsamic
 

WILD MUSHROOM GNOCCHI
mushroom ketchup | whey emulsion | cote hill blue

 
BUTTERNUT SQUASH WELLINGTON

vegan sausage mix | polenta | cranberries | baby vegetables 
 

Palate Cleanser
 

WARM RICE PUDDING
cinnamon | balsamic fig | miso & ginger ice cream 

 
FIG AND FRANGIPANE TART

mascarpone | gingerbread crumble
 

OPTIONAL CHEESE COURSE £12.50
 
 

with a focus on seasonal, fresh, local produce, our menus can change daily

a discretionary 10% service charge will be added to your final bill, prices are inclusive of VAT

 wednesday to saturday
 12:30 - 14:30 & 18:00 - 20:00


