
SAMPLE MENU

Oysters and Mignonette £3.50 each

Confit Garlic and Goats Curd on Sourdough £8.00

Crapaudine Beetroot, Bitter Leaves & Pickled Walnut £10.00

Chicken Liver Parfait, Chutney & Brioche £10.00

Calves Brains, Brown Butter & Capers £12.00

Roast Gurnard, Leeks & Pickled Mushrooms £26.00

Red Wine Braised Ox Cheek & Crushed Root Vegetables £28.00

Aligot £5.00 Greens £5.00

Frites £4.00 Green Salad £6.00

Granada Chocolate and Rum Mousse £8.00

Madeleines ½ Dozen £6.00 / Dozen £12.00

Lanark Blue & Chutney £8.00

Please inform your waiter of any allergies or intolerances.

If you have any specific requests regarding allergies and intolerances please

email us to inform us when making your booking.


