
Starter
Beetroot, Chard, Crème FraÎche, Walnuts & Dill 7.13.14

SUNDAY SET LUNCH

Two Courses £35 per person
Three Courses £40 per person

1 . Ce l e r y  2 . G l u t e n  3 . C r u s t a c ea n s  4 . E g g s  5 . F i s h  6 . Lu p i n  7 . M i l k  8 . M o l l u s c s  9 . M u s t a rd 

1 0 . Pea n u t s  1 1 . S e s a m e  1 2 . S o y b ea n s  1 3 . S u l p h u r  D i ox i d e  &  S u l p h i t e s  1 4 .Tre e  N u t s 

P l ea s e  i n f o r m  u s  o f  a n y  a l l e rg i e s  o r  d i e t a r y  re q u i re m e n t s . 

A d i s c re t i o n a r y  1 2 . 5 %  s e r v i c e  c h a rg e  w i l l  b e  a d d e d  t o  y o u r  b i l l .

British Rapeseed Focaccia, Maldon Sea Salt, Whipped Marmite Butter 1.2.7

Main
Garlic & Thyme Chicken Supreme, Roasted Chicken Sauce 1.2.7

Sharing Sides
Nutbourne Heritage Tomatoes, Basil, Chardonnay Vinegarette 13

Jersey Royal Potatoes, Whipped Ricotta, Cornichons, Pangrattato 2.7.13

Dressed Seasonal Leaves 13

Dessert
Strawberry & Vanilla Cheesecake, Spiced Sable Biscuit 2.7

2 - 6PM

Sommelier Wine Recommendations

White

Soave Classico, Pieropan, Veneto, 2023, Italy | £15, 175ml

Grüner Veltliner, Loimer, Kamptal, 2022, Austria | £72, bttl

Red

Dolcetto d’Alba, Vajra, Piemonte, 2023, Italy | £15, 175ml

Roda Rioja, Bodegas Roda, 2016, Spain | £98, bttl


