
        - SET MENU -

a discretionary service charge of 10% will be added to your bill , all tips go to staff, 

prices include vat in pounds sterling. please let us know if you have any dietary 

requirements. always ask for our allergen matrix every time you order. whilst we 

try to avoid cross contamination we cannot guarantee any dishes are allergen 

free. gf-gluten free   v-vegetarian   ve-vegan. we do not use GM soya or maize
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multigrain sourdough, seaweed cultured butter £3.50

charred line caught mackerel, rhubarb ketchup, pickled ginger gf 

wye valley asparagus, lardo, wild garlic mayo, cured egg yolk gf 

celeriac veloute, toasted spelt and rye grains v 

Cauliflower kimchi pancake, gochujang mayonnaise ve gf

pressed pork belly, pommes puree, choucroute, vadouvan onion sauce gf 
 

Balsamic glazed onion tarte tatin, black garlic, charred brocolli ve 

breaded sole, tartare beurre blanc, saffron potatoes gf  

roast chicken, soft polenta, trompette mushrooms, roasted spring onion gf

charred broccoli , pickled lemon/ bone marrow, buttermilk and wild garlic mash

confit hispi cabbage/ beefy or veggie triple cooked chips gf  £5 Each

two matching wines (125ml glasses) £15 
three matching wines (125ml glasses plus 50ml dessert wine) £21

white chocolate ganache, hobnob, banana and peanut brittle ve gf 
 

lemon set custard, shortbread, yoghurt ice cream v gf

a selection of sorbet ve gf

a selection of british and french cheese, biscuits, celery £2.50 Supp

available 12-2 Thur- Sat/ 5-7 wed-fri/ 5-6 sat                         
2/3 courses lunch £22/£27     2/3 courses dinner £26/£32

2 cocktails £15 - wed-fri  
bramble, dark rum sours, cosmopolitan 

 lemon fizz wizz, geordie negroni, espresso martini


