
F O R  T H E  T A B L E
Green Olives

6.5 
Artisan Sourdough &   

Ampersand Cultured Butter 
7.5  

S I D E S
Broccoli

Kale pesto, toasted almonds | v
9

Tiptoe Farm Potato Mash
Chive butter | v

9

Fennel Salad
Radish, orange, Calamansi Vinaigrette | v

9
Heritage Carrots

Orange glaze, savory granola 
9

M A I N S
please select one

Pumpkin & Sage Ravioli
Roasted squash, goats cheese cream & crispy sage | v

Seaweed-Crusted Stone Bass
Butternut squash velouté, baby chard, crisp sea sprigs

(£10 supplement) 

Wild Halibut 
Creamy curried leeks, tempura mussels,  

confit tomato, charcoal touille
(£15 supplement) 

Roasted Cornfed Chicken 
Sauté rainbow chard & crispy bacon, butternut squash purée, 

apricot farce, rosemary jus

Herefordshire Dry Aged Beef Fillet
Horseradish, soft herb & pickled walnut salad,  

short rib & red wine jus 
(£25 supplement)

Wine Pairing  please select one
Sauvignon Blanc, Iona, Elgin Highlands, South Africa 2023

Lágrimas Rosé, Bodegas Obergo, Spain 2023 
Rioja Valdegarú, La Rioja Alavesa, Spain 2021

D E S S E R T S
please select one

Saint Honorè
Chocolate, tonka, pear
Custard Mousse

Blackberry, hazelnut, zuppa inglese

Fig Shortcake
Fig, orange, almond

Neal’s Yard Cheese
Gorwydd Caerphilly, grapes chutney, crackers

Dessert Wines  please select one of the below 
Côteaux du Layon St Aubin, D. Barres, Loire, France 2022

Tawny Port 10 yo Delaforce Port, Real Companhia Velha, Portugal

S T A R T E R S
please select one

Lincolnshire Celeriac Velouté
Shimeji mushrooms, croutons, truffle butter | v

Whisky Cured Salmon
Purple potato salad, gribiche, crispy shallot

Cotswolds White Chicken Terrine
Ham Hock, pickled onion purée, crisp chicken skin

Handcrafted Burrata
Isle of Wight tomatoes, black olive, sourdough, basil,  

Bloody Mary consommé
(£9 supplement)

Herefordshire Steak Tartare
Pickled cornichons, lilliput capers, shallots, St. Eves rich egg yolk, 

olive bread croutons & blue nasturtium
(£10 supplement)

Wine Pairing  please select one
Insolia Terre Siciliane, Sicily, Italy, 2022

Lágrimas Rosé, Bodegas Obergo, Spain 2023  
Ai Galera Poético, Tejo, Portugal, 2021

L U N C H
Available Monday to Friday | 12pm - 2.30pm

Three-course | 49 per person | Add wine pairing | 35 per person


