
Ham hock terrine, broken piccalilli, coriander aioli 11

A La Carte

If you have any allergens, please speak to a member of the team. 10% service discretionary service charge added to each bill.

OPENING ACT

Soup of the day, bread roll and whipped butter  10

King prawn pil pil, garlic croissant loaf  14

Dill-cured mackerel, compressed cucumber, dill aioli 8

Beef tartare, oxtail jelly, confit egg 15

Market steak, chimichurri, slow-fried egg, asparagus spears 30

MAIN EVENT

Blackened cauliflower, romesco, pistachio and feta grits  18

Confit duck salad, pak choi, grapefruit, toasted 14
hazelnut and sesame dressing 

Beef rib cottage pie, celeriac remoulade 19

Gressingham duck breast, plum ketchup, granola rösti 22

Broken apple cheesecake 9.5

CLOSING CURTAIN

Apricot toffee pudding, toffee sauce 9.5

Chocolate and hazelnut mousse  10

Pear tart, pistachio ice cream 9


