
FOR THE TABLE 

Please notify a member of staff of any allergies or dietary requests.
(v) = vegetarian • (gf) = no gluten containing ingredients • (vn) = vegan • (vno) = vegan option

We source the best quality seasonal ingredients. Due to supply & demand, this may mean we run out of certain dishes.
All prices include vat. A discretionary 12.5% service charge will be added to your bill.

SET MENU £38
12-2PM 5:15-5:45PM

Cheese & Onion Tartelette (v)                                                        Ground Bakery Bread (v)                                  
HOUSE BUTTER

STARTER

Mussel & Leek Chowder                                  
WILD GARLIC, CRISPY POTATO

Isle of White Tomato Salad (v)                            
WHIPPED GOAT’S CHEESE, BASIL, PICKLED SHALLOTS

Duck Liver Parfait             
BLOOD ORANGE, BEETROOT, SOURDOUGH

MAIN

Dry Aged Fillet Steak                                 
BRAISED OXTAIL, ROASTED ONION

Pea & Broad Bean Agnolotti (v)                 
COURGETTE, EGG YOLK, PARMESAN VELOUTÉ

Roast Monkfish   (+£4)                      
CONFIT LEEKS, WILD GARLIC BUTTER, CHAMOMILE

DESSERT

Dark Chocolate & Pistachio Mille-Feuille (v)                                 
TONKA BEAN ICE CREAM

Strawberry & Vanilla Cheesecake (v)                      
STRAWBERRY SORBET, BASIL

Cheese Trolley  (+£5)                           
SELECTION OF BRITISH & EUROPEAN CHEESES SERVED WITH SESAME & CARAWAY CRACKERS

SIDES 

Creamed Leeks & Spinach (v,gf)                                                        
SMOKED POTATO, NUTMEG

£6

Bitter Leaf Salad (v,gf)                                  
LEMON DRESSING, FINE HERBS

£5


