Daily Fixed Menu

Available between 12pm - 2. 30pm & 6pm - 7pm

Canapes

Handmade Bread Rolls, Abernethy Butter

Starters

Creamed Goat's Cheese, Salt Baked Beetroot, Granny Smith, lberico Ham
Home Smoked Trout Mi-Cuit, Oyster Emulsion, Cucumber

Wye Valley Asparagus, Wild Garlic, Bearnaise, Morel Mushroom

Main Course

Lamb Rump, Purp|e Sprouﬂng Broccoli, Lamb Fat Potato
Hen of the Woods Mushroom, Blue Cheese Gnocchi, Confit Egg Yolk (v)

Pan- fried Brill, Salsify, Brown Shrimp Butter, Braised Seaweed

Desserts

Gariguette Strawberries, Baked Yoghurt, Matcha Tea

Whipped White Chocolate, Pistachio, Olive Oil Jam, Douglas Fir

Blueberries, Fennel Pollen, Sorrel, Lemon

Cheese - £12
Served with Crackers, Raisin & Sultana Bread, Quince Jelly, Pressed Fig and Wine
Jelly

3 Courses £29

Coffee & Tea £5.50
Artisan hot drinks & petit fours

Selection of herb, fruit or traditional English Tea

Cappuccino, Café Latte, Espresso

This menu is an exomp|e and subjed fo chonge



