
MENU OF THE DAY
3 COURSES £28

For food allergies and intolerances, please speak to a member of our team about your requirements before ordering.      

A full list of all allergens contained in each dish is available on request. A discretionary service charge of 15% will be added to your bill. 

After a deduction of the credit card commission payable on this and 1% administration fee, the balance is all distributed to service staff.

STARTERS

PORK BELLY TERRINE |  prunes |  apple mint  | crackling

GRILLED MACKEREL |  peperonata | teardrop peppers

BURRATA |  her i tage tomatoes | charred sourdough

MAINS

LAMB BREAST |  zhoug | charred onion | aubergine caviar

HAKE |  asparagus | carrot | ginger | crispy lotus root

LINGUINE |  cherry tomatoes | chilli | bocconcini | basil cress

DESSERTS

RHUBARB TART |  cardamom | pistachio ice cream

CHOCOLATE FONDANT |  lavender |  apr icot  ice cream

BRITISH ARTISANAL SEASONAL CHEESES |  dorset pear membr i l lo  |
crackers |  bread

SIDES 
£4 each

BUTTERED NEW POTATOES 

POTATO PURÉE

SEASONAL GREENS


