
We are cashless. An optional 12.5% service charge will be added to your bill. Please inform us if you have any dietary or allergen requirements.

C A N A P É S

 

V E G E TA R I A N

Devilled coronation St Ewe’s egg	 2.5 
red amaranth (gf, df)	

Wild Scottish mushroom 	 4 
& winter truffle tartlet 

Cerney Ash goats cheese croquettes 	 3
grape must mustard 

Stilton & roasted candy beetroot 	 3.5

red chicory (gf)

 

P L A N T- BAS E D

Turmeric cauliflower fritters                             2.5 
cashew cream (gf, df)

Winter Truffled vegan cheese                                      3.5 
filo pastry (df)

Roasted butternut squash                                              3 
& red onion tartlet (df)

Roasted heritage carrot tartare                                     3 
watercress, sesame, sourdough crisp (df)

 

F I S H

Smoked salmon	 3 
lemon crème fraiche & roe 

Atlantic prawn	 3.5 
Cotswold’s spicy sausage, tomato & basil (df)

Hand-picked Dorset crab	 4 
pickled cucumber & bronze fennel (gf)

Fried Smoked haddock croquette	 3 
red pepper & almonds	

 

M E AT

Scottish Fallow Venison tartare,                                   4 
pickled beetroot, North London soft cheese (gf)

Rare-breed roast beef,  mini-Yorkshire pudding       4
fresh horseradish                                                             

Confit duck & braised red cabbage bon bons          4.5

Cumberland sausage & haggis sausage roll            3.5
hot English mustard                                
 

 

SW E E T

Chocolate flourless cake                                          3.5 
torched clementine (v)     

Sticky toffee pudding                                                     3�  
clotted cream (v)                     

Braeburn apple & winter berry crumble                  3.5 
vanilla bean ice-cream         

Winter berry sorbet (pb)                                              2


