MENU

£36
STARTERS

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

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 PUREE, PEA HUMMUS, ROAST SMO'KED
GARLIC, PARSLEY, LEMON, SORREL, TOASTED NUTS & SEEDS (V.G)

DESS R

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)



