
 
 
 
 
 
 
 
 

LABNEH, PICKLED BEETROOT & CARAWAY. 
GF 

BBQ’ED PITNEY FARM PURPLE SPROUT 
BROCCOLI WITH BARRINGTON NETTLE 

SAUCE & HOLLANDAISE. GF 

 

TARTARE OF CHALK STREAM TROUT 
MARINATED IN SMOKED COD’S ROE & APPLE 

WITH AVRUGA CAVIER & DILL. GF  

 

ROAST FREE RANGE DEVONSHIRE CHICKEN 
STUFFED WITH HOUSE CURED HAM, NEW 

SEASON ASPARAGUS, SMOKED BUTTER 
CONFIT POTATOES & CHICKEN VELOUTÉ. GF 

 BAKED FORCED WYE VALLEY RHUBARB, 
CUSTARD SLICE, ORANGE DIPLOMAT CREAM 

& RHUBARB SORBET.  


