
 

  
 

2 courses for £25 
Available every lunch service except Sunday 

Thursday all evening / Friday and Saturday before 6pm 
 
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 oil             4.5 

Labneh, confit leek, burnt leek powder       5 

 
Starters 

Burrata, Mouneyrac peach, home cured ham 

Gazpacho, olive oil, sourdough crisp 

Whitby wild sea trout crudo, citrus, ginger juice, pomegranate 

Smoked haddock, Jersey royals, girolle, burnt leek tops 

 
Mains 

Chalk stream trout, summer potato salad 

Risotto, wild asparagus, garlic oil 

Chicken Milanese, Romaine Lettuce Caesar 

Sirloin steak, green veg salad, wholegrain mustard sauce(£10 supplement) 

 
Sides 

Tenderstem, romesco, chilli                            8 

Heritage potatoes, wild parsley butter       7 

Mediterranean spiced grilled cabbage        7                                      

 

Desserts 

Honey mascarpone, Amarena cherries, biscotti 

Baron Bigod, sourdough, honey 

Affogato – Espresso, vanilla ice cream, Amaretto 

Strawberry and Gooseberry compote, meringue 

 
Please let us know if you have allergies or dietary needs so we can make suitable suggestions. 

A discretionary service charge of 12.5% will be added to your bill. 


