
  Gin Basil     12.0               Holm Shrub    5.5                Peach Bellini         11.5  
                       
                    Westcombe cheddar fries, pickled walnut                        6.5 
                    Marinated olives                                                                 5.0 
                    Real Cure charcuterie, hot peppers                                  10.5 
                    Smoked cod’s roe, summer radish, Espelette                   8.0 

Sunday Lunch 

Burrata, roast peppers & padrons 
Ham hock terrine, mustard mayo, sourdough toast 
Sea bass crudo, white soy, cucumber, horseradish  

Roast sirloin, carrot, Yorkshire pudding (supplement £5 pp) 
Pork loin, black garlic, shallots, Yorkshire pudding 
Cornish fish, tomato butter sauce, kohlrabi 
Ricotta agnolotti, aubergine, goats cheese 

  All served with roast potatoes & spring greens 

Coffee chocolate mousse, oat tuile  
Peach & almond tart, whipped creme fraiche  
Vanilla panna cotta, macerated strawberries  
Rhubarb sorbet, honeycomb 

                    Tea, coffee & Petit fours                                                6.0 

£35 for two courses, £40 for three 

Do let one of the team know if you have any dietary requirements 
A discretionary 12.5% service charge will be added to your bill 

Please note we no longer accept cash


