A la Carte Menu

Snacks
Lindisfarne oyster, shallot vinegar, lemon 5.5 Each 6 for 26
Oyster & fillet of beef tartare, Exmoor caviar 8
Pink lane sourdough, Extra Virgin olive 0il (Grown and pressed by ourselves) 4.5
Labneh, confit leek, burnt leek powder 5
Starters
Rabbit and pork belly raviolo, pickled mouli, bone consomme 12
Whitby crab salad, Wye Valley Asparagus, Bottarga 18
Smoked eel, Jersey royals, girolle, burned leek tops 16
Salt aged beef carpaccio, Fig, pecorino, dill aioli, rocket, balsamic 21
Burrata, anchovy crostini, confit garlic, Extra virgin olive oil 15
Whitby lobster taglierini, lobster bisque 26
Salt aged beef tartare, egg yolk, mushrooms (add Exmoor caviar £10) 24
Mains
Rack of lamb, Za’atar yoghurt, violet artichoke, broad bean fricassee 35
Hake, broadbeans, Isle of Wight tomatoes, Borlotti bean cassoulet 32
Yorkshire duck leg, polenta, kale, wild asparagus 30
Wagyu sirloin, grilled gem, Truffle potato puree, girolle, jus 75
Fresh pappardelle, sweet peas, broad beans, asparagus, girolle, 29
Wild bass, potato, smoked haddock & leek salad, citrus buttermilk sauce 38
Salt aged fillet steak, king prawns, wild garlic beurre blanc, samphire 58
440g to share 105
Sides

Wilted spinach, nduja

Tenderstem, romesco, chilli salsa

Jersey royal potatoes, wild parsley butter
Mediterranean spiced grilled cabbage
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Merinda tomatoes, broad beans, panzanella, samphire

Please let us know if you have allergies or dietary needs so we can make suitable suggestions, not all our
ingredients are listed please speak to a member of our team about any changes to dishes.
A discretionary service charge of 12.5% will be added to your bill,
service charge is shared out equally between our team members.



