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STARTERS

Beetroot tartare, horseradish cream, herb salad (v)
Verdejo, Valdecuevas *18 Rueda, Spain- 5.5

Bramley apple and parsnip soup, curry oil (v)
Pinot Grigio, Hilltop 18 Aszar-Nezmely, Hungary- 5.5

Kipper pate, pickled vegetables, crostini
Sauvignon Viognier IGP, Grange des Rocs ‘18 Languedoc, France- 6.5

MAINS
Duck leg, creamy polenta, red wine sauce (gf)
Grand Vin De Chateau Ricaud ‘15 Bordeaux, France- 9

Chickpea curry, cinnamon rice, pickled onions (ve,gf)
Griner Veltliner Doméne Wachau ‘15 Wachau Valley, Austria- 6.5

Hake, lentils and kale (gf)
Perellada “San Valentin’, Miguel Torres ‘18 Cataluna, Spain- 5

PUDDINGS

Apple and rhubarb pie, creme fraiche
Maury Grenat, Vin Doux Naturel Mas Mudigliza, Languedoc, France— 9.5 (100ml)

Sour apple jelly, chilled coconut rice pudding (ve, gf)
Secret de Biac ‘12, Bordeaux, France- 10 (100ml)

Red Wine Farmer cheese, plum chutney, pickled walnuts, celery and crackers
Quinta do Noval LBV ‘12 Oporto, Portugal — 7.5 (100ml)

TWO COURSES 25
THREE COURSES 28

SIDES 4.5 EACH
Green beans (v, gf), Buttered carrots (v, gf), mash potatoes (v,gf),
Endive salad, roasted walnuts and honey dressing (ve,gf)

All glasses are 125ml, unless stated otherwise.

(v) vegetarian, (ve) vegan, (gf) gluten free. Please let us know of any dietary requirements or allergies.

A discretionery 12.5% service charge will be added to your final bill.



