
Please inform a member of staff if you have any dietary or allergen requirements.

STARTERS

English pea & mint soup

Chilli salt squid, smoked chilli & lime dressing 

Burrata, tomatoes, red onion marmalade, black olive dressing

MAINS

Today’s house pie

Pan-fried hake, clams, samphire, broad beans, grilled baby gem

Oyster mushroom burger, cashew cheese sauce, sweet potato fries

SIDES

Fries, plain or with truffle & parmesan  4.5 / 5.5

Sweet potato fries  5.5

Mixed leaf salad  4.5

Heritage carrots, sesame dressing  5

Garlic creamed spinach  5

Jersey Royals  4.5

SET MENU 1
2 COURSES LUNCH MENU £27



Please inform a member of staff if you have any dietary or allergen requirements.

STARTERS

English pea & mint soup

Chilli salt squid, smoked chilli & lime dressing 

Burrata, tomatoes, red onion marmalade, black olive dressing

MAINS

Today’s house pie

Pan-fried hake, clams, samphire, broad beans, grilled baby gem

Oyster mushroom burger, cashew cheese sauce, sweet potato fries

SIDES

Fries, plain or with truffle & parmesan  4.5 / 5.5

Sweet potato fries  5.5

Mixed leaf salad  4.5

Heritage carrots, sesame dressing  5

Garlic creamed spinach  5

Jersey Royals  4.5

PUDDINGS

Bramley apple pie, pecans, salted caramel, vanilla ice cream

Dark chocolate & salted peanut delice, cherry sorbet, fresh cherries

Almond financier, rosemary roasted peach, ricotta ice cream

SET MENU 2
3 COURSES LUNCH MENU £31



Please inform a member of staff if you have any dietary or allergen requirements.

STARTERS

English pea & mint soup 

Gin cured Chalk stream trout, fennel & orange dressing

Beef tartare, truffle mayonnaise, sourdough

MAINS

Pan-fried hake, clams, samphire, broad beans, grilled baby gem

White asparagus, stuffed artichoke, smoked almond crumble, nasturtiums

Chicken breast, crispy potato, courgette, tomato relish, Madeira Jus

PUDDINGS

Bramley apple pie, pecans, salted caramel, vanilla ice cream

Dark chocolate & salted peanut delice, cherry sorbet, fresh cherries

Almond financier, rosemary roasted peach, ricotta ice cream

SET MENU 3 £39



Please inform a member of staff if you have any dietary or allergen requirements.

STARTERS

English pea & mint soup 

Gin cured Chalk stream trout, fennel & orange dressing

Beef tartare, truffle mayonnaise, sourdough

Burrata, tomatoes, red onion marmalade, black olive dressing

MAINS

Pan-fried hake, clams, samphire, broad beans, grilled baby gem

Chicken breast, crispy potato, courgette, tomato relish, Madeira Jus

White asparagus, stuffed artichoke, smoked almond crumble, nasturtiums

White park beef rump, fries, green peppercorn jus

PUDDINGS

Bramley apple pie, pecans, salted caramel, vanilla ice cream

Dark chocolate & salted peanut delice, cherry sorbet, fresh cherries

Almond financier, rosemary roasted peach, ricotta ice cream

SET MENU 4 £46



Please inform a member of staff if you have any dietary or allergen requirements.

STARTERS

English pea & mint soup 

Gin cured Chalk stream trout, fennel & orange dressing

Beef tartare, truffle mayonnaise, sourdough

MAINS

Cardington grass-fed beef rib

Salt marsh lamb, mint sauce

Served with traditional trimmings & seasonal vegetables

Butternut & cashew Wellington

PUDDINGS

Bramley apple pie, pecans, salted caramel, vanilla ice cream

Dark chocolate & salted peanut delice, cherry sorbet, fresh cherries

Almond financier, rosemary roasted peach, ricotta ice cream

SET MENU 5
  SUNDAY MENU £39


