
 

2 courses  £35 /  3 courses  £40  

  

STARTERS  

BARBARY DUC K BREAST  

Marinated in  orange and honey,  sp iced pear,  c hamomi le  je l ly,  ch icory   

          ROASTED JERUSALEM ARTICHOKE  (V) 

Hazelnut  pesto,  goats curd,  medjool  date  puree,  
nasturt ium  

GRILLED CORNISH MACKEREL  

Taramasalata ,  sourdough crumb,  p ickled  cucumber  

 

MAINS  

POT ROASTED PORK BELLY  

Caramel ised apple ,  ka le ,  spr ing  onion,  sauce  ép ice   

ROASTED CAULIFLOWER  (V)   
Spiced lent i l s ,  on ion bhaj i ,  ka le  cr i sps  

CO RNISH HAKE   
Leeks,  wi ld  mushrooms,  sweet wine  and rosemary  sauce    

  

DESSERTS  

DARK CHOC OLATE  CREMEUX    
Butter  k i ssed popcorn,  banana ice  cream  

RH UBARB CLAFOUTIS  
Plum sorbet,  g inger   

SALTED CARAMEL TART   
Toasted almond ice  cream  

( 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 2 . 5 %  w i l l  b e  a d d ed  t o  y o u r  f i n al  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 .   


