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To Start

NOCELLARA OLIVES 5

BAKERS BREAD STILTON AND WALNUT PESTO 6

ENGLISH ASPARAGUS EGG YOLK CREAM, SMOLKED CHEDDAR POLENTA, CRISPY HAM 12

WILD GARLIC RISOTTO MOREL MUSHROOM, PEAS, CHIVE, JERSEY ROYAL CRISP 9

HAM HOCK TERRINE BEER MUSTARD, PICKLED APPLE, HERB EMULSION, CHEESY SODA BREAD 10
CHARRED SEA BASS FILLET AJO BLANCO, GRAPE, TOASTED ALMOND, CHERVIL 12

PINK PEPPERCORN CURED SEA BREAM EARL GREY, KOHLRABI, BLOOD ORANGE, APPLE, SALTY
FINGERS, BUTTERMILK 12

M ain Conrse

LAMB LOIN GREEN HERB SAUCE, ROSCOFF ONION, ASPARAGUS, MOREL MUSHROOM, LAMB
SAUCE, 'SHEPHARDS PIE" 32

WILD GARLIC CHICKEN KIEV MUSHROOM, WATERCRESS VELOUTE 24

BEER GLAZED BEEF SHORT-RIB CARROT, CARROT PUREE, BRAISED CHEEK, FONDANT POTATO,
BORDELAISE SAUCE 34

CHALK STREAM TROUT LEEK TERRINE, HAZELNUT, MUSSELS AND POTATO, LEEK SOUBISE,
TROUT ROE 238

SWEET POTATO FONDANT QUINOA, PADRON PEPPERS, SWEET POTATO PUREE, TOASTED
ALMOND, LEAVES 20

HADDOCK FISH AND CHIPS HAND CUT CHIPS, CRUSHED PEAS, TARTARE 22

Bit On The Side ¢

JERSEY ROYALS CHIMICHURRI BUTTER | ROASTED BONE MARROW SHALLOT, PARSELY, TOAST |
PURPLE SPROUTING BROCCOLI PESTO | GARLICKY GREEN BEANS SHALLOT |. ONION RINGS CONFIT
GARLIC MAYO | CHICKEN GYOZA HOISIN | FRIES OR CHIPS

Dessert

CHOCOLATE FONDANT CHERRY, PECAN, CREME FRAICHE 10

VANILLA RICE PUDDING PLUM JAM, HONEY TUILE 8

BURNT BASQUE CHEESECAKE RASPBERRY AND SORREL SORBET. MALTED MILK CRUMB 10

SUFFOLK GOLD HOMEMADE MALT LOAF, BAY HONEY, WALNUT 10

Some diches may contain shot or bone
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