
Pork ballotine, rye cracker, pickles, watercress, ginger beer gel £13 

Slow cooked hen’s egg, young potatoes, parsley pesto, sauce vierge (v) £11 

Woodspeen smoked salmon, avocado, lime, baby onions, crispy shallots £12 

Heritage tomatoes, basil curds, crab, our single estate olive oil (v) £11 

Prawn, broad beans, tomato, farfalle, pickled fennel, crab bisque £13 

Beetroot, goat’s cheese, garden salad, dried grapes (v) £11 

Roasted cauliflower with malt polenta, pickled vegetables, polonaise crumbs, hazelnut (v) £19 

Pan fried turbot, white beans, red pepper, bacon chowder £28 

Duck breast, smoked leg, turnip and garden greens £22 

Rib eye steak, garlic mushrooms and onion ring, triple cooked chips and bearnaise £29 

Lamb, sweetbread, aubergine puree, courgette and yogurt, basil £25 

Beef fillet, lemon thyme gnocchi, sweetcorn salsa, courgette and basil £36 

Roasted cod, peas, baby gem, braised onion, potted shrimps £24 

Spiced baby aubergine, carrot bhaji, yogurt, puffed buckwheat, coriander (v) £19 

Rib of beef, blade pie, beer braised carrots, pickled turnip £69 

Iberico Presa, mango salsa, slaw, pulled pork, baby leeks £59 

Wilted greens from the plot, polonaise crumbs                              Garden Salad                      

Triple cooked chips                       Roasted carrots, yogurt, black olive 

Baby leeks, bearnaise, almond crumb                             Young potatoes, parsley pesto 

 



 

 

Dark chocolate and olive oil delice, salted caramel, passion fruit £9 

 

Sour cream parfait, mango, cucumber, lime £10 

Raspberry and apple mille feuille, lemon jelly, sorrel sorbet £10 

Strawberry, set yoghurt, shortbread, elderflower £9 

Caramelised white chocolate cremeux, kiwi, grape and mint £10 

 

Vanilla creme brulee, banana cake, pickled blueberries, 

muscatel ice cream  £9 

 

- 

Selection of artisanal cheeses 

homemade chutney, pickled grapes and biscuits £13 

 

- 

 

Coffee £4 

Tea £4 

 
(v) Please note that this dish can be altered to suit vegetarians 

Please let us know if you have any dietary requirements or intolerance. 

A discretionary service charge of 10% will be added to your final bill. 


