ANTIPASTI

insalata di cavolo rapa
kohlrabi salad, roasted almonds, dill, petit violet artichokes £19

trota di rabarbaro
lightly smoked Chalk Stream trout, Yorkshire rhubarb £22

asparagi bianchi con tarocco rosso
white asparagus, tarocco rosso blood orange, sauce Maltaise £25

tartare di cervo
Dartmoor venison tartare, truffle aioli, Fluffet’s Farm egg yolk & potato crisps £25

PRIMI

risotto di primavera
risotto of spring vegetables, aged parmesan, asparagus, preserved lemon & capers £19/£38

agnolotti doppi di ricotta affumicata e bietola
double agnolotti of smoked ricotta and Four Acre farm chard, brown butter, pine nut & pickled raisins £19/£38

gnocchi con parmigiano e formaggio di capra
parmesan gnocchi, wilted baby spinach, goats cheese, Lime Wood honey £19/£38

lasagne al ragu di manzo
Glenarm Estate short rib lasagne, parmesan fonduta, pangrattato £19/£38

DA CONDIVIDERE

cuore di filetto di manzo arrosto
Peter Hannan’s salt aged chateaubriand, salsa verde & chunky chips £120

SECONDI

orata arrosto
Cornish pink bream, potato & white asparagus cacio e pepe, Portland crab £47

merluzzo al vapore
steamed Cornish cod, globe artichoke, spring vegetables £45

braciola di maiale
Yorkshire white pork, New Forest asparagus, confit garlic, onion cream £42

cervo arrosto
Dartmoor venison loin & game croquette, beetroot, preserved plum & bitter leaf £45

CONTORNI

polenta morbida e parmigiano
soft polenta & aged parmesan, salsa verde £7

cavolo e porri al burro
buttered cabbage & leeks £7

misticanza amara
mixed bitter leaves, herbs, sweet mustard dressing £7

If you have dinner inclusive and choose to enjoy steak for two, a supplement of £30 applies.

We have added a £1 voluntary donation to your bill to help us raise vital funds for a charity campaign we feel very strongly about — Hospitality Action.
Through our shared love of food, we can support the vulnerable people in our industry and help them navigate through times of crises. Registered charity no. 1101083
We add an optional 13.5% service charge, which is shared, in full across the whole team involved in creating your experience.

If something wasn’t quite right, don’t pay for it but do let us know what we could do better.



