Lunch &
Wednesday evening
Prix Fixe Menu

2 courses ¥ 35 3 courses £40

STARTERS
Whipped goats cheese - roasted squash - pumpkin seed granola - sage
Venison and pork terrine - apple and ale chutney - crispbreads
Smoked mackerel pate - toasted focaccia — chives - lemon

Butternut squash veloute — chilli - coconut

MAINS

Braised ox cheek - black pudding hash brown - roasted celeriac - Tenderstem
broccoli - rich red wine jus

Slow-roasted pork belly - white bean cassoulet - crispy kale - jus
Pan-seared hake - pea and leek veloute - hispi cabbage - chorizo jam

Roasted red pepper risotto - celeriac - sage - charred Tenderstem broccoli

DESSERT
Sticky toffee pudding - salted caramel - honeycomb - vanilla ice cream
Lemon posset - raspberry gel - shortbread - raspberry sorbet - meringue shards
Dark chocolate delice - milk and burnt honey parfait - toasted almond caramel crumb

Cheese board — selection of 3 cheeses (+£4 supplement) or 5 cheeses (+56
supplement)
Please note that the menu may change at short notice due to produce available. Allmenu prices are inclusive of VAT, If you require further information

on ingredients which may cause allergic reactions, or if you have any intolerances, please speak to a member of the restaurant team before you order

your meal.






