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To Begin  

Today’s freshly baked bread and butter  

Starter 

Tuna Tartare Puttanesca sauce + 5 

Ham Hock Terrine  Caponata, herb salad  

Parmigiana Aubergine, tomato sauce, parmesan foam 

Barbecued Courgette Basil puree, romesco, confit cherry tomatoes 
 

Main Course 

    

Beef Fillet Tail Pizzaiola sauce, fries +12 

​

Stone Bass Spring vegetables, lemon beurre blanc  

 

Chicken Supreme Lemon thyme jus, asparagus, maitake, pea 

 ​

Saffron Risotto Confit fennel, rouille  

 

 

​
 

Sides 
Hand Cut Chips Chicken skin salt 6.5 

Grana Padano Truffle Chips 8.5 

Leek and Potato  New potatoes, alliums 7 

Seasonal Vegetables  6.5​
 

 

Dessert 

Tiramisu Reduced espresso, lady fingers, coffee jelly, mascarpone gelato 

Lemon Meringue Lemon sponge, lemon curd, lemon sorbet  

Rhubarb and Orange Cheesecake Raspberry sorbet 

Selection of British Cheeses Pickled carrots, candied walnuts, ginger fruit loaf, quince jelly +7.5 

 


