
                                                                      

 
 
 

2 Courses £21.50, 3 Courses £25.50 
 

 
Gordal olives £3, Olive cocktail mix £3, Boquerones £2.50, Salted Marcona almonds £3 

 
Pea soup 

Salad of organic English baby leaves, Rocamadour goats cheese, radish & heritage tomatoes 
English asparagus, soft boiled egg & hollandaise 

English buffalo mozzarella, roasted peppers & wild rocket 
Scallops baked in the shell, lime, chilli & coriander butter 

Norfolk mussels, shallots, Aspall cider & cream 
Fillet of mackerel, spiced aubergine & tomato 

Spaghetti, squid, chilli, garlic & parsley 
Sautéed lamb kidneys, chilli & lentils 

Chicken livers, pancetta & peas 
 
 

Risotto of peas, young spinach, asparagus & artichokes 
Grilled fillet of line caught grey mullet, fennel, peppers & green olives 

Baked lemon sole, new potatoes & brown shrimps 
Roast rib of 32 dry aged Angus beef, Yorkshire pudding, roast potatoes 

Roast leg of lamb, Jersey Royals, peas & broad beans 
Char grilled Spatchcocked Poussin, warm salad of sliced potatoes, watercress & crispy ham 

Roast Gloucester old spot pork, mash & wild mushrooms 
 

 
All tables are served with seasonal vegetables  

Children’s portions available - please ask for details 
 
 

Hot chocolate fondant & espresso ice cream (please allow 12 mins) 
Lemon possett & shortbread 

Strawberry & almond tart, crème fraiche 
Crème brulee 

Chocolate mousse tart 
Pistachio ice cream & shortbread 

 
Neal’s yard cheeses & oatcakes (£2 supplement) 

 
 

All dishes may contain traces of nuts 
A 10% optional service charge will be added to your bill at you discretion 
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