
  

 

SET LUNCH 

 

Winter salad 

 Goat’s cheese, blackened leek, roasted almonds  

Limewood pastrami 

Gremolata, red watercress 

Salmon 

Smoked, chicory and blood orange 

~~~~~ 

Pork Agnolotti 

Apple, roasted nuts and sage butter 

Hampshire Lamb 

Confit belly, beetroot, roasted roots 

Sea bream 

Herb gnocchi, tarragon, chicory and smoked pancetta 

~~~~~~ 

Rhubarb  

Honeycomb, vanilla pannacotta 

Chocolate pavé 

Dark chocolate, grapefruit sorbet 

English Artisan Cheeseboard 

(Supplement £8.50) 

 

A Seasonal Accompaniment of Vegetables £3.00 

2 Courses £21.00  3 Courses £25.00 

If you are happy with the food and service, we would suggest a 12.5% gratuity. 
If the service wasn't up to scratch, don’t pay for it! (But do let us know what we could do better) 


