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Autumn

£39

Ftot

Venison tartare, smoked garlic aioli, shaved Spenwood, croutons
Home cured trout, creme fraiche, smoked beetroot, pickles gf
Hen of the woods, pearl barley orzotto, penny bun mousse pb

Chicken liver parfait, crumpet, pear chutney

o

Salt baked celeriac, cobnuts, hazelnut cream pb gf
Suffolk pork belly, colcannon, black pudding, spiced apple, cider sauce
Cornish fish stew, Isle of Wight tomato, fennel, croutons, rouille

Shoulder of mutton shepherd's pie, chard, lamb & port jus gf

Koo et e

Apple & blackberry crumble, créeme anglaise v*
Brioche bread & butter pudding, custard v

Dark chocolate torte, sea salt caramel v gf

v (vegetarian) pb (plant based/vegan) v’ (vegetarian, but available plant-based on request) gf (gluten ingredient free)
Please be aware that food containing allergens is prepared in our kitchen, meaning we cannot completely guarantee their absence

A discretionary 12.5% service charge will be added to your bill and shared gratefully and in entirety by our team



