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FARM TO FORK MENU

1/2 DOZEN (6) LOUET-FEISSER OYSTERS (£28 as an extra course)
Shallot house dressing, wholemeal sourdough bread, whey butter

CHEESE ROLLS
Organic sourdough, whey butter, parsley pesto, butter bean hummus

ORKNEY SCALLOP
Flavours of celeriac, truffle jus
Pinot Gris ‘Orange’, Joseph Cattin, Alsace, France

PUMPKIN
Risotto, seeds and oil, charred baby lecks
Bethany, Chardonnay, Barossa Valley, Australia

WILD DUCK BREAST
Beetroot and pickled damsons, confitleg and dhal
Samartzis ‘M’, Merlot/Mouhtaro, Muses Valley, Greece

SIDES
£7 £8
Organic garden greens Triple-cooked chips
Organic Tokyo turnips in miso butter Smoked purée potatoes
Organic courgette frit in Provencale sauce Local new potatoes
APPLE CRUMBLE SOUFFLE

Lancashire cheese ice cream, apple compote
Somerset Ice Cider, Somerset, England

ECCLES CAKES

5 COURSES: £55
WINE FLIGHT: £49

Plant-based and fish alternatives available

As we only use the freshest seasonal ingredients, menus are subject to change. A discretionary
10% service charge will be added to your bill. Please be aware thatall our food is prepared in a
kitchen where nuts, cereals containing gluten and other allergens are present, therefore we cannot
guarantee that our dishes will be allergen free. Game may contain shot and fish may contain
bones. If you have any food allergies or an intolerance query, please speak to a member of the
team who will be happy to help.


https://www.bing.com/ck/a?!&&p=a5dfc4fa6f3b0fb4JmltdHM9MTcyMTQzMzYwMCZpZ3VpZD0xOWQyZTgzYi1kOTk1LTYzYjAtMDZmZC1mYzg1ZDg3NTYyMjEmaW5zaWQ9NTIxOQ&ptn=3&ver=2&hsh=3&fclid=19d2e83b-d995-63b0-06fd-fc85d8756221&psq=E+ACUTE&u=a1aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvJUMzJTg5&ntb=1

