For further dietary requirements and food allergens please ask a member of the team.
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NO ALLERGENS

CELERY & CELERIAC

CEREALS CONTAINING GLUTEN
CRUSTACEAN

MOLLUSCS

MUSTARD

PEANUTS

SESAME SEEDS

TREE NUTS
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A LA CARTE

Somerset Saxon chicken
romesco, courgette, Marcona (/] ] Amonds @
almond, preserved lemon

100z Rib on the bone o Wheat Q@ @
240z sharing t-bone o Wheat Q@ @

8oz Fillet steak (] Wheat () @

O 0 o0 o

Amalfi lemon mille feuille,

Wheat Q
blackberry, bramble sorbet

Baked egg custard tart, bramley

Wheat
apple, sloe gin sorbet =@ © © ]

BBQ Cauliflower steak, gnocchi,
pickled onions, rosary goats ] Wheat @ (] (] o Amonds @
cheese

Buffalo burrata, pumpkin,

(V] (V] (V] Hazelnuts @
pomegranate, hazelnut
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A LA CARTE

Carlingford rocks, lemon &
tabasco

Carlingford rocks, lemon,
shallots & cabernet vinegar

Carlingford rocks, yuzu ponzu
Cheese, restaurant
Chesil smokery smoked salmon

Chocolate & cranberry fondant,
mascapone & orange ripple ice
cream

Dover Sole - Grilled
Dover Sole - Meuniere

Dressed Devon crab, bramley
apple & celeriac, pickled
radishes

Glitne halibut, bbg maitake
mushrooms, potato gnocchi,
aged parmesan

Glitne halibut, fennel, orange,
dashi
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Crab (V]

Oysters (V]

Oysters @

Oysters @

Squid @ @
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A LA CARTE MENU

Grilled Prawns, samphire, garlic

(V] Prawns @ (V]
& parsley
Hand dei Wheat Amonds @
andmade ice cream eat @ @ o o © Pistachios @
Handmade sorbets o
Isle of Orkney sca!lop, pork ° Wheat @ ° Scallops @ °
belly, xo sauce, crispy shallot
Kings caviar all sizes Wheat @ o o o

Lightly smoked Wiltshire
venison, salsify, Jerusalem (V] (V] Q Walnut @
artichoke, pickled walnut

Lobster curry, coconut rice ] Wheat () @ | Lobster @
Miso glazed aubergine, humus, Amonds @
wild roquette @ ° ° ° Hazelnuts @
Pear cannelloni, cinnamon °
Chantilly, rum & raisin, puree
Prgssing of.duck liver, port, Wheat @ ° ° ° Wainit @
quince, vanilla
Roast cod loin, beluga lentils,
; 9 o o o o
cauliflower, truffle
Sauces, Armagnac, tellicherry &

green peppercorn
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A LA CARTE
Sauces, Classic bearnaise

Sauces, Red wine & bone
marrow

Sides creamed savoy cabbage,
smoked bacon & juniper

Sides sand carrots, star anise &
orange

Sides, inka tomato salad, red
onion, capers, sourdough

Sides, pink fir, seaweed butter

Sides, tenderstem broccoli,
sesame, garlic, ginger

Sides, tossed garden leaves
Sides, Triple cooked chips
Sides, Tunworth mashed potato

Slow cooked beef cheek,
roscoff onion, polenta,
chimichurri

Treacle cured chalkstream
trout, watercress, burnt orange,
beetroot
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Tuna tataki, rice noodle, meat
radish, ponzu

Twice baked Emmenthal souffle

Warm orchard plum clafoutis

[

Amonds (V]
Walnut (V]

Amonds Q




