WEDNESDAY TO SATURDAY

WILD GRAINS E17 SOURGDOUGH

Cultured Fern Farm Bungay Butter

GORDAL OLIVES

Orange Stuffed, Dried Oregano

MALDON ROCK OYSTERS ON ICE

Mignonette, Green Tabasco, Lemon

PAN CON TOMATE

Macerated Tomatoes, Arbequina Olive Oli, Toast, Anchovies

JAMON CROQUETTAS

Bechamel Croquettas, Shaved Manchego Cheese

MUSHROOM ARANCINI

Carnaroli Rice, Buffalo Mozzerella, Cep Mushroom Vinaigrette

DORSET CRAB

Toasted English Muffin, Lovage Mayonnaise, Chives

CHILLED ROAST VEAL RUMP

Ventresca Tuna Dressing, Deep Fried Capers, Wild Rocket

CORNISH MACKEREL FILLET

Sauce Gribiche, Cold Pressed Rapeseed Oil, Parsley

HEREFORD BEEF ONGLETTE STEAK

Provengal Salsa

WINTER SQUASH GRATIN

Dolcelatte, Black Cabbage Relish, Spiced Granola

BRITISH CHEESE BOARD
Cornish Blue | Charcoal Black Chedder | Baron Bigod English Brie |
Pinot Noir Chutney | Water Biscuits

BRITISH CHARCUITERIE BOARD

Suffolk Salami — Bull’s Heart Pepperoni — Spiced Coppa — Pork Rillette
| Piccalilli— Cornichons | Baguette & Cultured Butter

SKIN ON FRIES

Seaweed Seasoning, Preserved Lemon Ketchup (Heinz also available!)

BLACKENED BABY GEM LETTUCE

Sundried Tomatoes, Shaved Lyburn Cheddar, Roasted Hazelnuts

MADAGASCAN DARK MANJARI CHOCOLATE GANACHE

Toasted Marshmallow, Butter Biscuit, Freeze Dried Raspberries

HACKNEY GELATO

Please ask what flavours we’ve got...
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SUNDAY LUNCH

WILD GRAINS E17 SOURGDOUGH

Cultured Fern Farm Bungay Butter

GORDAL OLIVES

Orange Stuffed, Dried Oregano

MALDON ROCK OYSTERS ON ICE

Mignonette, Green Tabasco, Lemon

DORSET CRAB

Toasted English Muffin, Lovage Mayonnaise, Chives

CHILLED ROAST VEAL RUMP

Ventresca Tuna Dressing, Deep Fried Capers, Wild Rocket

BLACKENED BABY GEM LETTUCE

Sundried Tomatoes, Shaved Lyburn Cheddar, Roasted Hazelnuts

ROASTS
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All Served With: Roast Potatoes, Yorkshire Pudding, Sticky Red Cabbage & Buttered Root Veg Mash

ROLLED OLD SPOT PORK BELLY

Burnt Bramley Apple Sauce, Chicharron, Gravy

HEREFORD BEEF

Horseradish Cream, Bone Marrow

CORNFED COTSWOLD CHICKEN

Bread Sauce, Stuffing

WINTER SQUASH GRATIN

Dolcelatte, Black Cabbage Relish, Spiced Granola

BRITISH CHEESE BOARD
Cornish Blue | Charcoal Black Chedder | Baron Bigod English Brie |
Pinot Noir Chutney | Water Biscuits

MADAGASCAN DARK MANJARI CHOCOLATE GANACHE

Toasted Marshmallow, Butter Biscuit, Freeze Dried Raspberries

HACKNEY GELATO

Please ask what flavours we’ve got...
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