Set Menu

STARTERS

Burrata (V)
Nutbourne tomatoes, olive tapenade

Tartare of Yellowtail
Avocado, chilli dressing, basil

Duck Confit Salad
Green beans, kale, Puy lentils

MAINS

Buttermilk Fried Chicken
Rocket, Parmesan

Risotto (V)
Peas, courgette, goat’s curd

Bucatini
Chilli & garlic prawn

DESSERTS

Créme Brilée
Madagascar vanilla

Eton Mess
Lime chantilly, meringue, English strawberries

2 courses £19
3 courses £24

(V) = Vegetarian | (VE)=Vegan
Please speak to the team about allergies & dietary requirements.
A discretionary 12.5% service charge will be added to your bill, which is managed,
distributed & received by the team.
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