
Garden pea & mint soup, Pea shoot salsa, charred sourdough (V)

Vegetable terrine, Hazelnut crumb, whipped feta,
 giant sesami crostini (VG)

Potted shelled beer mussels,  Chive, cream reduction, bacon,
 buttered toast

Potted ham hock, Pea custard, pickles and toasted sourdough

MENU
Silver

£ 3 6
STARTERS

MAINS
Spring Chicken pie

Lyonaise potatoes,  charred broccoli,gravy

Lamb & wild garlic sausages and champ mash, 
Served with spring greens and onion gravy

SMOked mackerel salad, Charred asparagus,  green beans,  candied
rhubarb,  scallions,  marmite nuts & seeds,  radish 

and roasted jersey royals 

Roasted cauliflower, White bean purée,  pea hummus,  roast smoked
garlic,  parsley,  lemon, sorrel,  toasted nuts & seeds (VG)

DESSERTS
Victoria sandwich, Basil whipped cream, 

feather bed strawberry reserve (v)

Peach tart tatin,  Vanilla ice cream (v)

Vanilla creme brulee,  Millionaire’s shortbread (v)

Vegan chocolate brownie,  Salted caramel ice cream, dehydrated
strawberries & raspberries (VG)


