
StartersStarters 

Seasonal Vegetable Broth V 
Haricot beans, fresh pasta   

Burrata V 
Rhubarb, dukkah, lavash crackers  

Bitter Leaf Salad V   
Blue cheese, pecans, fennel, beetroot, mustard glaze  

Taramasalata Dip 
Seeded crackers 

MainsMains  
Grilled Salmon 

Peas, broad beans, trout roe, fennel nage 

Asparagus Risotto V 
Green peas, smoked almonds  

Rigatoni of Venison Ragù 
Tomato, juniper berries, dark chocolate 

Grilled Corn‑Fed Half Chicken 
Seasonal greens, Aji Amarillo glaze 

SiSidesdes  
£3 supplement per side 

Fries VE  |  Roasted Heritage Carrots, tarragon butter V 

Spring Leaf Salad, mustard, radish VE  |  Mashed Potato, chives V

SET MENU 
2 courses £29 per person

Allergens on reverse



V Vegetarian  |  VE Vegan  |    GF Gluten-Free  |  GF* Available as Gluten-Free

Available Monday - Friday 12:00 - close, Saturdays & Sundays from 17:00 - close 
for up to six guests. Please let a member of our team know about any allergies or 

intolerances before ordering. While we take great care to avoid cross-contamination, 
we cannot guarantee that any dish is completely allergen-free. Our suppliers work 

closely with British producers to source seasonal ingredients, in support of a 
true ‘field to fork’ approach. All ingredients have been carefully selected 

with the highest standards of animal welfare and ethical sourcing.

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.


