
For allergens and dietary requirements please speak to a member of the team 

 

From the Pantry 
Smoked Eel, Apple & Potato Croustade 

Mrs Kirkham’s Cheesy Doughnut, Marmite, Fermented Garlic 

Parmesan Sable. Turbot Roe Taramasalata, Apple  

 

Virtuous Ale Sourdough, Whipped Pork Fat & Ampersand Dairy Butter 

 

From The Larder  

Free Range Chicken & Morteau Sausage Galantine, Spring Salad    14 

Sand Hutton Asparagus, Burford Brown Yolk, Tunworth, Smoked Coppa Ham                     12 

Scottish Crab, Alphonso Mango, Garden Radish, Katsu    16 

Torched Whitby Mackerel, Gooseberry, Apple & Buttermilk      12 

 

From The Stove  

Honey Glazed Yorkshire Duck & Parfait, Beetroot, Berries & Lemon Thyme  34 

Whole BBQ Native Lobster, Spring Carrots, Nasturtium Flower & Lobster Bisque 48 

Salt Aged Beef Rib, Caramelised Onion, Morels, Bordelaise Sauce                             38 

Wild Garlic & Ricotta Cappelletti, White Asparagus, Summer Truffle   30 

 

Yellow French Beans, Miso & Sesame Dressing     5 

Jersey Royal Potatoes, French Dressing, Garden Herbs    6 

Roasted Hispi Cabbage, Smoked Bacon Dressing & Pedro Ximenez Dressing  5 

 

From The Pastry 

70% Valrhona Chocolate Mousse, Dacquoise, Lime & Coconut                  10 

Forced Harbinger Rhubarb & Madagascan Vanilla & Meringue                  8 

Gariguette Strawberry Bavarois , White Balsamic, Garden Mint                                   8 

Artisan Cheeses from The Courtyard Dairy, Crisp Breads & Preserves                 15 

 

For Afters …… 

Nespresso Coffee & Sweets        6 


