
S H A R I N G  M E N U  

£ 5 0  P E R  P E R S O N   

V O L  A U  V E N T S  

smoked Montgomery cheddar, truffle 

Chicken Liver Pâté parsley, shallot, melba toast

Wood Smoked Mackerel green cucumber relish, sourdough crisp

Ash Baked Beetroot goat’s curd, bitter leaves, aged balsamic

Slow Roasted West Country Beef gravy, horseradish,  

watercress & shallot salad

Grilled Leeks shallot, miso capers, garlic butter

Truffle Mac & Cheese gruyere, parmesan, crispy shallot

Burnt Cheesecake wood roast berries

Dark Chocolate Brownie  

salted caramel, popcorn

Sticky Toffee Pud à la mode

A  D I S C R E T I O N A R Y  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L . 

P L E A S E  L E T  U S  K N O W  I F  Y O U  H A V E  A N  A L L E R G Y  O R  I N T O L E R A N C E .

C O O K E D  O N  O U R  F I R E P I T  O V E R  E N G L I S H  O A K  &  B I R C H  W O O D

A L L  S E R V E D  W I T H  R O A S T  P O T A T O E S  &  S E A S O N A L  G R E E N S 




