A LA CARTE

3 Oysters, Lemon, Tabasco and Mignonette 12

Starter

Mushroom Soup, Grilled Maitoke and Parsley 14
Beef Tartare, Smoked Bone Marrow and Shoestring Potato 16
Scallop, Jerusalem Artichoke and Sunflower Seeds 24

Brassicas, Three Cornered Leek, Yeast and Koji (Ve) 17

Main

Venison, Celeriac, Bitter Leaves and Truffle 36
Cod, Pink Fir Potato and Sea Herbs 24
Carrot, Buckwheat and Horseradish (Ve) 21

Hogget, Sausage, Onion and January King Cabbage 34

Dessert

Pine Curd, Sheep’s Yoghurt and Olive Oil 14
Sorrel, Rhubarb and Chamomile 14

Parsnip, Pear and Caramelised Puff Pastry (Ve) 14

British Cheese, Sourdough Cracker, Pickled Walnut,
Cotswold Honey 21

Filtered still or sparkling water and freshly baked bread with butter
served with our compliments
Please advise if you have any allergies
A 10% discretionary gratuity will be added to your bill.
This is shared equally amongst all colleagues.



