
• Starters •
Crusty artisan rolls 4 

Organic salted butter

Wye Valley asparagus 9 
Pink grapefruit, quinoa houmous, raspberry gel   vg, gf

Basil burrata 13.5 
Balsamic tomato jam, olive dust, candied walnut   v

Botanical king prawn 
& cured salmon cocktail 12 

Chilli mango, Avruga caviar   gf

Bresaola & sheep’s milk feta 11 
Heritage carrots, foraged herbs, honey mustard   gf

Blow torched mackerel 9.5 
Beetroot horseradish, melon, apple purée   gf

Roasted asparagus & watercress soup £7 
Shiso sprouts, mint dust, paprika essence   vg, gf

 • Sides • 5
 144 leafy salad, aged balsamic   vg, gf

Rosemary skin on fries   v

Roasted broccoli, crispy onions   vg

Heritage tomatoes & shallot seeds   vg, gf

Warm potato salad, chive crème fraîche   v

• Mains •
Salt Marsh lamb 25 

Almond couscous, pomegranate, petit pois, mint curd 

Heirloom vegetables 18 
Crispy artichokes, curried cashew ketchup   vg

Broad beans & shallot tortelloni 17 
Hazelnut lemon cream, basil pesto   v

Spicy seafood linguine 19 
Tomatoes, confit peppers, samphire, coriander

Line caught seabass 21 
Edamame, pak choi, seaweed, wasabi yuzu,  

sesame rice roll 

• Grill • 
32 day dry aged 12 oz ribeye steak 35 

Smoked choron sauce   gf

Rare breed pressed pork belly 23 
Orchard cider compote   gf

Sauces 2.5 
Green peppercorn | Classic Béarnaise

• Chef’s signatures •
Beetroot salmon pithivier 25 
Shaved fennel, pea purée, dill cream 

Harissa chicken 22 
Broccoli, carrot, rosti, chermoula

• Desserts •
Coconut & almond frangipane 8 

Blueberry compote  vg

Bourbon vanilla pannacotta 9 
Compressed rhubarb   gf

Belgian chocolate mousse 8 
Candied berries   v

Strawberry cream knickerbocker glory 10    
Compote, meringue, vanilla ice cream   v

Selection of British cheeses - for two 15 
Water biscuits, quince, grapes, chutney   v

A LA CARTE  
5PM TO 10PM

Vegetarian (v) Vegan (vg) Gluten free (gf)  
Please make us aware of any allergies or special dietary requirements.  

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill, all of which will be shared between the team. 


