Starters
Butternut squash soup, whipped crowdie, truffle pesto (v) (cbgf) (cbvg)
Bbq Prawns, Garlic and Chilli Butter, Lime (cbgf)
Braised Lamb, Mint Yoghurt, Sriracha (gf) (cbdf)
Mains
Confit Duck Leg Cassoulet, Red Cabbage, Orange (gf) (df)
Sea Bream, Warm Tartar Sauce, Mussels (gf)
Roast cauliflower, Curry sauce, spiced onion (gf) (vg)
Dessert
Apple Tart tatin, Vanilla (vg)
Dark Chocolate, Caramelized banana, peanut (gf)

Clava brie, Treacle, quince

3 Courses £75

Please discuss any allergies or intolerances with your waiter, as we may be able to adjust the dish to cater for your dietary

requirements. Please note that wild game may contain shot. Prices include VAT. Service is left to your own discretion.



