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Garden House Tomato & Olive Focaccia
Early harvest olive oil
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Shallot Tarte Tatin
Rosary ash goats’ cheese
Crispy Polenta Squid
Purple shiso | samphire

Yellow Endive
Selection of seeds | pecorino
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Fresh Fish of the Day
Local market vegetables
Crispy Celeriac & Beetroot
Sunflower mustard | leek | tardivo
Roasted Rump of English Beef
Yorkshire pudding

Duck fat thyme roast potatoes
Creamed savoy cabbage
Roasted carrots
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Classic Apple Tarte Tatin

Calvados ice cream

A Selection of Artisan Cheeses
Chutney | fruit loaf

Every care is taken to avoid any cross contamination from allergens during preparation. We do however work in a kitchen that processes allergenic ingredients and we do not have a
specific allergen free zone or dedicated fryers. We are not a nut free establishment and nuts form part of our menus and are offered freely throughout the restaurant and bars.
If you have any specific allergies or concerns, please let us know and we’ll do our best to help.
VAT is included at current rate. A discretionary 12.5% service charge will be added to your bill.
We are very grateful for any feedback.



