
 
F A T H E R S  D A Y   

S U N D A Y  2 1  J U N E  2 0 2 6  

                  £ 

Smoked almonds.              +5 

Fennel, chilli + garlic Gordal olives.             +5 

House focaccia, whipped pork fat or butter.                        +6 

 
Hummus, green olive salsa, flat bread. V             

Lichfield asparagus, cod’s roe emulsion.             

Butter chicken skewer, crème fraiche.    

Cockles, chorizo sauce, fennel.           

 

Roast dry aged rump of beef.              

Roast free range Creedy Carver chicken breast.            

Roast butternut squash. V              

 All roasts served with Yorkshire pudding, sage + onion stuffing, duck fat roast potatoes,  

Mustard greens, braised shallot, glazed carrot, roast parsnip root, beef fat gravy. 
 

Cauliflower cheese.              +7 

 

Basque cheesecake, English strawberries.             

Dark chocolate mousse, crème fraiche ice cream.               

Cheese plate, quince paste, sourdough crisps.   
 

3 COURSE £55                         
 
Due to the nature of our kitchen we cannot guarantee that food prepared will be free from allergen ingredients.10% discretionary 
service will be added to the bill and shared directly between the whole team serving today, thank you. 


