Sample Menu

Olives - £4

Chicken liver Choux buns, sour plum - £2.5 each

Bread and butter, focaccia, sourdough, soda bread with miso butter and buckwheat [v]- £6

Maldon rock oyster, fermented scotch bonnet, hot mint vodka, tobiko - £5

Smoked brisket sausage, caramelised onions, beef jus [gf] - £7

Burrata, Jerusalem artichokes puree, burnt leek, wild garlic [v] [gf] [n] - £12

Aged beef tartare, beef fat pickled shallots, Dijon & beef fat dressing, confit egg yolk, dill [gf] - £12
Breaded salt and pepper cuttlefish with sweet soy - £12

Steamed mussels, peppered brown crab sauce, bergamot and chives - £12 / 21

Wild mushroom rice, tarragon, winter truffle [vg] -£20

Slow cooked Ox tongue, horseradish and sour cream celeriac remoulade -£15
Braised rabbit and white bean stew, créme fraiche, roasted hazelnuts [n] -£18
Cornish pollock with roasted cauliflower puree, sauce bordelaise [gf] -£22

Slow grilled lemon sole, lemon butter sauce, sea vegetables - £30

Grilled British bavette, watercress, shallots salad, herb jus [gf] - £21

Slow grilled baby chicken, coriander oil, coronation curried sauce - £25

British duck breast, devilled sauce, Japanese mayo, baby gem, pickled shallots- £36
800g ribeye on the bone, beef jus and herbs [gf] - £90

Beetroot, blood orange and watercress salad [vg] - £6.5
Crispy pink fir, truffle mayonnaise [v] - £6

Bitter leaf salad, Russet apple, Berkswell, Dijon mustard dressing - £7

Lore of the Land doughnuts, salted caramel, fresh cream [v] -£5.5
Treacle and almond tart, orange and milk ice cream [v] - £7
Chocolate cremeux, pear puree, poached pear - £7

British cheese selection, black pepper oat cakes, quince jelly [v][n] - £12

[v] vegetarian [vg] vegan [gf] gluten free [n] contains nuts
please inform your server if you have any allergens or dictary requirements

whilst we take all precautions to avoid cross-contamination, please note all allergens are present in our kitchen
a discretionary 12.5% service charge will be added to your bill, this is equally divided amongst our whole team



