A LA CARTE MENU

STARTERS
Olive oil poached cod salad 10
Smoked cod mousse, new potato and broad beans, buttermilk
Soy-honey glazed chicken wings 10
Smoked chicken breast, brown quinoa, yolk emulsion & Thai dressin
Pea and wild garlic soup 9
Smoked cheese custard, pickled grelotte onion & bay leaves foam
Confit duck torchon 11
Duck pate, rhubarb compote, pickled mooli &
home-made five spice brioche
Himalayan salt aged beef carpaccio 13
English asparagus, Old Winchester cheese & gentlemen relish
Heritage carrot 9
Madras dressing, almond granola, blood orange, naan croutons

PASTA & RICE

Berkswell cheese risotto 10/16
Seasonal mushroom, wild herb puree, peas and tarragon
Garlic and chilli home-made spaghetti 11/21
Red gurnard, preserved lemon & broccoli
Home-made duck tortelli 11/19
Pan fried liver, parsnip cream & cocoa nibs
Argentinian prawn paccheri 12/21
Wild garlic pesto, Burrata cheese & green beans
Rye pisarei 9/13
Haricot beans casserole, romesco sauce & purple sprout broccoli

MAINS

Pork three ways 24
Pancetta wrapped fillet, crispy pork belly, braised cheek
purple broccoli, buttered spring cabbage, smoked apple puree & pickled mustard seeds
Pan fried lamb rump 23
Stuffed belly and golden sweetbread, hummus, baby artichokes & goat’s curd
Roasted duck 25
Confit leg potato terrine and liver pate, honey glazed sand carrot & hazelnut
Breaded lemon sole 24
Pomme fondant, seasonal mushrooms, peas puree, sea vegetable & black garlic puree
Grilled monkfish 25
Cornish mussel, Pequillo pepper couscous, smoked beetroot puree &
Parma ham consommé

SIDES 3.5

Green bean with smoked almonds | Maple-glazed carrots with caraway seeds |
Hand-cut chips | Chili and garlic kale | Mixed leaf salad
A discretionary service charge of 10% will be added to your bill.
Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present. If you have any food allergy or
intolerance query, please speak to a team member who will be happy to help.

