SPRING DINNER MENU

KITCHEN BITES

small and bursting with ﬂavour, the perfect start to your meal - we recommend 2 or 3 to share

CAULIFLOWER BITES, maple & sriracha glaze (ve) - £6.5
NOCELLARA OLIVES (gf)(ve) - £5.5

ARTISAN BREADS, sea salt cultured buiter (gf-req) - £4.5

CRISPY CHICKEN BITE, Korean BBQ glaze, mouli (gﬂ - £9

STARTERS

CREAMED CORN VELOUTE £10

chicken gyoza, BBQ corn salsa, tarragon oil

BUTTERED ASPARAGUS £13

crispy egg, miso cashew cream, mushroom xo (v)(gf-req)

CORNISH CRAB TART £12
avocado puree, pickled cucumber, grapefruit, feta (gf-req)

HASH BROWN SELECTION:
‘BURGER, beef tartare, pickle, mustard (gf) - £9
‘PATATAS BRAVAS, chorizo aioli (gf)(v-req) - £9
TOASTED CHEESE, Aldridge honey, bitter leaves (gf) - £9

ROBATA GRILL

Dunwood Farm 28 day dry—aged Himalayan salt cuts

100z SIRLOIN £34.5

bone marrow glaze, fries, onion ring, watercress (gf—req)

8oz FILLET £39

bone marrow glaze, fries, onion ring, watercress (gf-req)

GLAZED PORK CHOP £27.5
spiced pineapple treacle, pickled turnip, creamed potatoes (gf)

MAIN PLATES

HERB CRUSTED RACK OF LAMB ~ £325

crispy lamb nugget, garlic dauphinoise, asparagus, rich lamb jus

STICKY BEEF SHORT RIB £29.5

smoked olive oil mash, bacon crumb, roasted Roscoff onion,

beer reduction (gf-req)

PAN FRIED HAKE £26

seaweed gnocchi, braised leeks, warm mussell tartare (gf-req)

SIDES

RANCH CARROTS, granola, chicken butter (gf)(v-req)  ¢¢

TRUFFLE & PARMESAN FRIES (ve-req)(gf) £6.5
CAULIFLOWER CHEESE (v) £6.5
SAUTEED PEAS, pancetta, crispy onions (v-req) £6

SAUCES: PEPPERCORN | BEARNAISE £4

A 10% OPTIONAL SERVICE CHARGE IS ADDED TO YOUR BILL.
THIS IS GIVEN ENTIRELY TO FOOD, BAR, KITCHEN & PORTER
TEAMS. IF YOU’D LIKE TO OPT OUT JUST LET US KNOW.

BLACK TRUFFLE GNOCCHI £24.5
black truffle cream, garlic wild mushrooms, crispy sage (gf-req)

GRILLED MASALA MONKFISH £36

golden raisin puree, picleled onions, Bombay potato, butter

curry sauce @9

CHICKPEA DHAL £24

roast cauliﬂower, coconut yogurt, pickled onion, coriander (ve)(gﬂ

Dumwood Farm specialist cut

CHATEAUBRIAND
£85 FOR 2

bone marrow glaze, s/einny fries, onion ring,

peppercorn sauce @[—req)

WE HAVE TAKEN STEPS TO CONTROL THE UNINTENDED PRESENCE
OF ALLERGENIC INGREDIENTS IN OUR FOOD & KITCHEN, BUT WE
CANNOT FULLY GUARANTEE IT.
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