
Beetroot cured chalk stream trout with a golden
beetroot gazpacho, pickled cucumber,  cr ispy capers

and samphire

Gr i l led new seasons asparagus with a cr ispy hens egg,
sauteed girol les,  pea purée and parmesan cr isp. 

Herb crusted Rack of  Yorksh i re lamb with dauphinoise
potatoes,  wi ld garl ic salsa verde and a rosemary red wine jus

T A S T E  O F  S P R I N G

ALL OUR FOOD IS PREPARED IN A SMALL KITCHEN WHERE NUTS, GLUTEN, SHELLFISH AND OTHER KNOWN ALLERGENS MAY BE PRESENT. IF  YOU HAVE
ANY ALLERGIES OR INTOLERANCES AT ALL,  PLEASE SPEAK TO A MEMBER OF OUR STAFF ABOUT THE INGREDIENTS IN VOUR FOOD BEFORE ORDERING.

White chocolate crème brulee with gar iguette
strawberr ies

F R I D A Y  2 6 T H  A P R I L  -  £ 6 5  P E R  P E R S O N

Monkf ish scampi with wi ld garl ic emuls ion

‘Cheese on toast ’

Spr ing pea and feta tart let

Chicken and truf f le terr ine
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