
S E P T E M B E R  2 0 2 2

Bread and whipped glastonbury butter 1.5 per person

Rock oysters 4 each or 6 for 22

Red Leicester croquettes with pickled walnut ketchup 3 each

Greengages with ricotta, cured pork collar and oregano 10

Portland crab salad with shaved fennel, celery, apple and green chilli 12

Scottish girolles, runner beans, mustard and spenwood 11

Hedgehog mushrooms with onion squash, hazelnuts and creamed parsley 15

Roasted courgette with borlotti beans, tomato, basil and walnuts 18

Cornish pollock with buttered leeks, fish soup and tarragon butter 24

Paddock farm pork chop with plums, onions, capers and sage 24

Fried potatoes with tarragon mayonnaise 4.5

Mixed leaf salad 4

70% chocolate with raspberries and honeycomb 7

Caramelised plum tart with creme fraiche 8

Fig leaf cream with poached strawberries and buckwheat 8

Neal’s Yard cheese 9

Lincolnshire Poacher, Beenleigh Blue, Tunworth

Please ask your server for information regarding allergens


