
 
 

 
 

Prices include VAT at the prevailing rate. 
A discretionary 12.5% service charge will be added to your total bill. 

We are happy to provide information pertaining to allergies & intolerances upon request 
*Consuming raw & unpasteurised food may increase your risk of foodborne illness 

* All our game is wild and may contain shot  
 

 

 

 

 
 

 

 

 

3 courses 38.00 

 

 

 

Angler stout bread with caramelised yeast & malt butter 

 

 

**** 

 

English asparagus 

buckwheat waffle, scrambled egg, spring truffle 

 

or 

 

Dorset crab tart 

garlic buttermilk, Sicilian lemon, Ransom oil 

 

**** 

 

Tuna schnitzel 

creamed potato, pickled cucumber, au poivre vert 

 

or 

 

Jersey Royal ravioli (v) 

peas, salted egg yolk, lemon butter sauce 

 

**** 

 

36 month aged Comté – (supplement £10.00pp) 

oat crackers, sour onion confit, moelleux raisin sourdough 

 

**** 

 

Strawberry tart 

Brillat-Savarin cream, white chocolate, basil 

 

or 

 

Apricot soufflé 

camomile ice cream, almond biscotti, rice pudding 

 

 

 

Nespresso & petits fours 

6.00 

 
 

 


