3 courses £37 per person

Starters

French onion soup, gruyere toasts (v) #75kal
Chicken liver parfait, pickled red onion, parsley salad, oat and seeded granola 590kl

Winter vegetable salad, butternut puree, sherry vinegar and hazelnut dressing (pb) 578k

Mains

Camden Hells beer battered haddock, crushed peas,
thick cut chips, tartar sauce 7345kal

Pot roast pork belly, Sauerkraut, roasted carrot, crackling,
mash, cider and wholegrain mustard sauce 7483kt

Spinach and potato gnocchi, pickled walnuts, Cashel Blue cheese sauce,
rocket and parmesan (gf) (v) 869kca

Grilled sticky glazed oyster mushroom kebab, garlic yogurt, Padron peppers,
pickled red onion, chilli sauce, flatbread (pb) 504kl

Desserts

White chocolate and raspberry cheesecake, raspberry sorbet 5358k
Sticky date pudding, honeycomb, salted caramel ice cream 6/4kcal

Dark chocolate torte, kirsch cherries, crystallised pistachio (pb) 95kl

Prices include VAT at the current rate. Food allergies; please ask a member of our team for information on allergens contained in our dishes.
Dishes may contain nuts. (v) suitable for vegetarians, (pb) suitable for vegans, (gf) gluten free. Please ask your server for more details.
Adults need approximately 2000kcal a day. A discretionary 12.5% service charge will be applied to your bill.






