
Whipped blue cheese, candied nuts, chicory and apple salad

Poached egg, crispy bacon, spinach, Hollandaise

Mushroom and tarragon velouté, Cep powder

Poached chalk stream trout, sautéed potatoes, peas, tomato and parsley broth

Lamb curry, cumin braised rice, cauliflower pakora

Roasted balsamic beetroot tart tatin, charred baby gem, pickled pear

Plum fool, shortbread biscuit

Bakewell tart, custard sauce

LUNCH  •   10 FEBRUARY–12 MARCH, 2026
2 COURSES FOR £12  •   3 COURSES FOR £15

Food allergies and intolerances  Please speak to a member of staff about the ingredients in our dishes


