
 

2 courses  £34 /  3 courses  £39  

  

STARTERS  

MINTED LAMB BELLY   

Caesar  salad  

TOMATO GAZPACHO   

Goats  cheese  mousse,  Is le  of  Wight  tomatoes ,   

sourdough crackers ,  bas i l  

MACKEREL  

Pate ,  scorched f i l le t ,  cucumber,  toasted soda bread  

 

MAINS  

BAVET TE  OF BEEF  

Horseradish  potato,  BBQ courgettes  and puree,  red wine  sauce  

ENGLISH ASPARAGUS (V)   

Grapefru i t ,  poached egg,  haze lnut  dress ing   

CHALK STREAM TROUT  

Har issa  f regola ,  fennel ,  sundried  tomato,  o l ive   

  

DESSERTS  

SALTED CHOCOLATE  TART  

Cherry  jam,  crème fra îche   

GO OSEBERRY FOOL  

Whipped yogurt ,  gooseberry  compote,  van i l la  i ce  cream   

C RÈME BRÛLÉE   

Raspberry,  peach    

( V )  P l e a s e  n o t e  t h a t  t h e s e  d i s h es  c a n  b e  a l t e r e d  t o  s u i t  ve g e t a r i an s .  

 P l e a s e  l e t  us  k n ow  i f  y o u  h a v e  a n y  d i e t a r y  re q u i r e m en t s  o r  i n t o l e r a n c e s .   

A  d i s c re t i o n a r y  s e r v i c e  c h a r g e  o f  1 0 %  w i l l  be  a d d e d  t o  y ou r  f i n a l  b i l l .  

T h e  d i s h e s  m a y  b e  a l t e r e d  o n  t h e  t i m e  of  y o u r  b o o k i n g  d ue  t o  s e as o n a l i t y .   


