
FOR THE TABLE
Assorted Bread Rolls & Homemade Focaccia

STARTERS
(Select one for the party)

Crispy Hen’s Eggs, Wild Garlic Oil (V)
White Asparagus, Minted Peas, Broad Beans, Black Trumpet Mushrooms

Compressed Watermelon & Sheep’s Milk Feta Labneh (VEA) (GF)
Heirloom Tomato Dressing, Olives, Pistachio Praline

Devon Crab Salad, Buttermilk Dressing (GF)
Pomelo, Radish, Cucumber, Trout Roe

Tequila & Lime Cured Salmon & Hamachi Crudo
Shiso, Jalapeño Melon, Passion Fruit & Chilli Dressing

Serrano Ham & Compressed Cantaloupe Melon (GFA)
Cured Egg Yolk Crumbs, Fine Beans, Artichokes

MAINS
(Select one for the party)

Potato Gnocchi, Smoked Celeriac Purée, Summer Truffle (VEA) (GF)
Baby Turnips, Minted Sugar Peas, Morels, Watercress

Salt Marsh Lamb Rump, Lemon Thyme Jus (GF)
Grilled Torpedo Onions, Grilled Courgettes

Dry Aged Hereford Beef Fillet, Bone Marrow Jus (GFA) 
Provençale Tomatoes, Caramelised Onions (Supplement: £10)

Roast Suffolk Chicken, Preserved Lemon Jus (GFA)
Minted Sugar Peas, Morels, Watercress Purée, Baby Corn

Wild Halibut, Vermouth Saffron Sauce, Herb Oil (GF)

Mussel Escabèche, Braised Fennel, Gordal Olives, Baby Carrot

We kindly ask the organiser to select one starter, one main, two sides and one
dessert for the whole party to enjoy. Alternatives will be provided for dietary requirements.

SPRING AND SUMMER MENU
£110 per person



SIDES TO SHARE
(Select two for the party to share)

Tenderstem Broccoli, Chilli, Garlic (VE) (GF)

Roast Pink Fir Potatoes, Garlic, Rosemary (VE)

Triple Cooked Hand-Cut Chips (VE)

Green Salad, House Dressing (VE) (GF)

Roast Courgettes, Piquillo Pepper, Chimichurri (VE) (GF)

DESSERTS
(Select one for the party)

Chocolate Torte, Raspberry Compote
Crème Fraîche Ice Cream

Chocolate Mango Dome (VE) (GFA)
Mango Purée, Pineapple Sorbet

Strawberry Cheesecake, Passion Fruit Purée
Biscuit Crumb, Fresh Strawberries

Passion Fruit Crémeux, Caramelised Banana Mousse
Exotic Fruits, Lime & Basil Sorbet

Please inform us of any allergies or intolerances before placing your order.
Not all ingredients are listed on our menu and we cannot guarantee the total absence of allergens.
Prices are per person. A discretionary optional service charge of 15% will be applied to your bill.

(V) Suitable for Vegetarians  (VE) Suitable for Vegans   (VEA) Vegan Option Available   
(GF) Gluten-Free   (GFA) Gluten-Free Option Available 


