
If you have any allergy or dietary requirements, please speak with a member of the team who will be happy to assist. 

  

  

 

 

 

 

 

 

 

              

 

    

 

HOMEMADE BREAD & MARMITE BUTTER       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                               

 
 

POACHED ASPARAGUS 
almond pesto, watercress puree, black olive powder 

 
TUNA TARTARE 

avocado puree, roasted bell peppers, cucumber, sesame seeds 

PAN ROASTED LAMB RUMP 
Pomme Anna, peas, braised baby gem lettuce, bacon, mint jus 

SEA REARED TROUT 
pearl barley, pak choi, coconut and lemongrass sauce, crispy onions 

PRE DESSERT 
frozen rhubarb parfait, vanilla pastry cream, rhubarb gel 

PIMMS ETON MESS 
meringue, pimms jelly, strawberries, cucumber and mint syrup, crystallized orange 

 

CHEESE BOARD 
3 cheese board, served with chutney, apple caramelised walnuts 

Supplement £5 
 

 
 

                                   

 
T A S T I NG  ME NU 

£ 5 5  p e r  p e r s o n  
R e q u i r e s  b o o k i n g  i n  a d v a n c e  


