
GARDEN PEA, FETA & MINT SOUP (V)  

CRAB RISOTTO (GF)  
lemon & alexanders 

CHICKEN LIVER PATE  
chutney & oatcakes

RICOTTA GNUDI (V) 
wild garlic pesto, asparagus & parmesan 

BEEF MEDALLIONS 

wild mushrooms, fondant potato, heritage carrots & jus

PAN FRIED COD 
charred gem, new potatoes & caramelised cauliflower puree

ROASTED CHICKEN SUPREME  
champ mash, purple sprouting broccoli & jus gras

SOFT NETTLE POLENTA (V) 
mushroom duxelle, chard, pickled golden raisins & pecorino

 WHITE CHOCOLATE & RASPBERRY MOUSSE CAKE 

boozy raspberries

WARM GINGER AND RHUBARB PUDDING 
creme anglaise & rhubarb ice cream

COCONUT & MANGO VERRINE 
exotic fruit salsa & coconut daquoise

DARK CHOCOLATE & BLOOD ORANGE TORTE 
blood orange gel & sorbet

£26.50

DESSERTS

MAINS

STARTERS


