SET MENU

Two Courses 29
Three Courses 35
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TO START

Heritage Potato & Leek Soup
Creme Fraiche, Sourdough Croutons
Caesar Salad
Anchovies & Parmesan
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MAIN COURSE

Braised Hogget
Creamed Potato, Salsa Verde
Wild Mushroom Bucatini
Stracciatella, Olive Oil
Smoked Haddock Fishcake
Black Cabbage, Sweetcorn Chowder

SIDE S

Garden Salad 5 | Cauliflower & Leek Gratin 6
Truffle Mash 6 | Hispi, Lemon & Olive Dressing
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DESSERT

Sticky Toffee Pudding
Banoffee & Lime, Banana Ice Cream
Creme Caramel

ALICE

Please always inform your server of any allergies or intolerances before placin%
your order. Not all ingredients are listed on the menu and we cannot guarantee the
total absence of allergens. A discretionary service charge of 12.5%
will be added to your bill.



