2 courses 25 / 3 courses 30

Breakfast radishes "¢

hummus & dill

Cauliflower velouté
smoked salmon, chive cream

Venison tartare
truffle mayonnaise, blackberries

Gnocchi ¢
wild mushrooms, variegated kale

Salmon fishcake
thai green curry

Cottage pie

rose harissa

Citrus cremeaux
vanilla ganache

Ice cream & sorbet selection

Cave matured Cheddar
fig chutney, raisin and walnut bread

SUGGESTED WINE PAIRING (125ml) - 6

WHITE:
Sauvignon Blanc, Mont Auriol,
Languedoc, France

RED:
'Mountain Red' Thelema,
Stellenbosch, South Africa

All prices inclusive of VAT.

A discretionary service charge of 12.5% will be added to your bill.
If you have any allergies or intolerances please
ask a member of staff for further information.
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