
 

 
Prices include VAT at 20%. 

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.  
 

 

 
3 courses for £30 with a glass of bubbles 

 

 

Ravioli 

glazed pork ribs, pink grapefruit, chicory 

 

 

Mackerel 

smoked rillette, Porthilly oyster, cucumber 

 

 

Winter vegetables 

cashew nut cream, winter leaves, nut milk 

 

 

**** 

 

Hand rolled black truffle spaghetti 

aged parmesan, black truffle, olive oil – supplement 17.50 

 

 

**** 

 

 

Lemon sole 

Japanese mushrooms, Cornish squid, kombu dashi 

 

 

Pollack 

butternut squash, miso butter, kale 

 

 

Goosnargh duck leg, 

butter beans, blood pudding, burnt orange 

 

 

**** 

 

 

Selection of British cheeses 

homemade oat cakes, honeycomb, fig - supplement 10.00 

 

 

Yorkshire rhubarb 

Brillat savarin, clementine, olive oil 

 

 

Caramel apple tart 

roast brioche ice cream, salted caramel, vanilla 

 


