
Summer Feast 

Sharing plates

Sourdough, chicken butter, marmite butter

Charred mackerel, cucumber, squid ink, crème fraiche

Hampshire burrata, peas, broad beans mint, lemon oil

Cornish shrimp, brown butter crumb, sea herbs

Chopped, dry aged hangar, pickled watermelon rind

Sharing mains 

BBQ lamb, charred spring onion pesto

Smoked white onion, Yorkshire Fettle and summer pea quiche (v)

Herbed farro, pomegranate molasses 

Grilled courgettes, ricotta, mint, black olive oil

Pudding

Silent Pool Gin strawberry jelly, milk chocolate, clotted cream ice cream

Dinner Menu  
26th July – 13th August, inclusive


