
We cook with all allergens in our kitchen. If you have an allergy or any dietary requirement; please speak 
with a member of the team who will be happy to assist.  Fish may contain bones.  

A discretionary 10% service charge will be added to your bill.

Large Group Menu

3 COURSES £49   |    2  COURSES £43

FOR THE TABLE Rosemary and thyme focaccia       
olive oil, sea salt 

STARTERS Chicken liver parfait    
farmhouse chutney, five-grain sourdough toast

Sticky belly bacon          
spring leaves with buttermilk dressing, walnuts and apple

Crispy spiced carrot cakes      
pickled shallots, salted green chilli, sesame cream

Gin-cured sea trout             
pomelo and endive salad, yoghurt, chive oil

MAINS Confit duck leg         
sweet potato and orange purée, miso-glazed chicory, aged soy and smoked garlic honey sauce

Charred sea bass         
saffron crushed potatoes, long-stem broccoli, caper and raisin purée

Braised featherblade of beef       
beetroot ketchup, truffle and Parmesan chips, red wine sauce

Roasted hispi cabbage with salsa macha        
cucumber, lime and green onion, soft polenta, toasted pecans, sour cream

Chicken schnitzel with a shawarma spiced butter     
apricot, pickled green chilli and toasted almonds, white cabbage and onion salad, yoghurt

SIDES Truffle and Parmesan chips   + £5  

Charred hispi cabbage  with yoghurt, raisin and caper purée, toasted almonds  + £6.5  

Roasted carrots with smoked garlic honey  + £5 

Long-stem broccoli  with extra virgin olive oil and lemon  + £5   

DESSERTS Vanilla crème brûlée        

Yorkshire rhubarb and ginger compote with granita       

Toasted coconut ice cream         
rum-poached pineapple with brown butter, peanut and lime crumb

Sticky toffee pudding           
vanilla ice cream, butterscotch sauce 

Honeycomb ice cream          
dark chocolate sauce and a wedge of honeycomb

TO FINISH Rum, raisin and white chocolate fudge

Groups of 8 and over can dine from our seasonal menu and enjoy two or three courses with our freshly-baked 
focaccia and fudge included.

Please note: a pre-order is required three days before your booking, along with any group dietary requirements.


