
Starter

Ajoblanco, cucumber, grape and jalapeño salsa (vg)
Burrata, fresh pesto, pan con tomate (v)
Sauerkraut and ricotta pancake, confit egg yolk, rocket pesto, Parmesan (v)
Marinated orange, whipped ricotta, walnut butter and radicchio salad (v)
Herb potato gnocchi, roast tomato sauce, black olives, parmesan (v)
Pork belly a la plancha, tamari, asparagus and aioli
Sea bass ceviche, Amalfi lemon, fennel, chilli
Confit tuna belly, oxheart tomatoes, fresh oregano
Buttermilk fried chicken, charred baby gem, anchoiade, parmesan 

Confit duck, pickled carrot, mint, spring onion

Mains

Thai green curry broth, pan choi, sticky coconut rice, pink peanuts, tofu (vg)
Mushroom, ricotta and truffle agnolotti, miso mushroom broth, petit pois, side salad of rocket, watercress 
and parmesan (v)
Buttered cauliflower steak, braised Puy lentils, shallot puree, salsa verde, crispy capers (v)
Courgette and ricotta fritters, skordalia, spicy tomato sauce, crispy kale, feta (v)
Rolled lamb breast, anchovy and mint stuffing, lamb sauce, peppered swede mash, garlic spinach
Rosemary and garlic lamb shoulder, greek oregano potatoes, green olives, spring greens
Poached salmon, seaweed potatoes, fennel remoulade, watercress
Pan fried bass, summer caponata, baby tomatoes, lemon olive oil baked potatoes, spinach
Sea bream with potato puree, spring greens, mussels and cider sauce
Fresh Pappardelle with pork and fennel ragu, pangrattata, sticky garlic greens
Confit chicken leg and breast, chicken truffle sauce, potato terrine king oyster mushrooms, asparagus
Onglet steak, confit potato cake, aioli, roast tomatoes, rocket, parmesan, truffle oil

Puddings 
please choose one from the following options:
Lemon semifreddo, raspberries, white chocolate sauce
Chocolate marquise, crème fraiche, boozy berries
Tiramisu
Brown sugar meringue, roast rhubarb, creme fraiche, almonds
Gooseberry and elderflower fool, brandsnap, shortbread biscuit

Spring Plated Dinner Menu

You can choose two options for starter and main, and one for dessert. Our menus change 
seasonally and we can work on a bespoke menu with you.




