
Ambriel English Sparkling £12 • Gin Martini £14

Olives £4  •  Bread & Salted Butter £5

PUDDINGS

Profiteroles, Honeycomb Parfait, Almonds 	  £10
Sticky Toffee Pudding, Vanilla Ice Cream 	  £9
Orange & Polenta Cake, Greek Yoghurt 	  £11
Tiramisu 	 £10

Vanilla Ice Cream 	 scoop £3 
Crème Fraîche Sorbet 	 scoop £3 
British Cheeses, Crackers, Quince Jelly 	 £12
Baron Bigod, Black Cow, Blue Monday

STARTERS

Cod Roe & Radishes 	  £8
Pork Rillette, Toast, Cornichons 	  £11
Cornish Mussels, Cider, Bacon & Leek 	  £13
New Forest Asparagus, Cheddar & Herb Tart 	  £13
Chalk Stream Trout Tartare, Radish, Cucumber 	  £12
Burrata and Roasted Garlic on Toast 	  £12
Devilled Kidneys on Toast 	  £13 

Whilst we will do all we can to accommodate guests with food allergies, we can’t guarantee dishes  
are completely allergen-free. A 12.5% discretionary service charge will be added to your bill.

Glazed Ham Hock, Fried Hen's Egg, Chips 	  £22
Cornish Crab Risotto with Crab Bisque and White Crab  	  £24 
Milk-fed Lamb Shoulder, Peas à la Française, Jersey Royals 	  £39
Whole Grilled South Coast Mackerel, Beetroot, Horseradish, Apple 	  £28 
8oz Sirloin Steak, Chips, Green Salad, Peppercorn Sauce  		   £34
Confit Duck Leg, Morteau Sausage, Braised Puy Lentils	  £24
Suet Crust Corn Fed Chicken & Wild Garlic Pie 	  £24 
Puff Pastry Easter Pie 	  £22

Sides  •  Chips, Aioli  •  Purple Sprouting Broccoli  •  New Potatoes  •  Green Salad  £6

MAINS

Sharing Rib of Beef
Chips, Green Salad, 

Peppercorn Sauce
£10 per 100g

Braised Lamb Shoulder
Stuffed Aubergine,

Couscous 
£70 for Two

SHARERS

Earl Grey Soft Serve, Rum Raisins, Candied Lemon £9

Whole Rotisserie Chicken
Garlic Roast New Potatoes

Green Salad, Aioli
£52 for Two


