
January Sale Menu
2 Courses £18 | 3 Courses £22

Small Plates
Cockle popcorn, seaweed aioli GF DF
Ox cheek ragu, malted barley, Norfolk Dapple, crispy onion
Mushroom parfait, sherry onion jam, Rugbrød crisp VGDFGFA

Mains
Old spot pork cassoulet, oak leaf salad, vinaigrette DF
Hot smoked chalk stream trout pappardelle, mussel cream, parmesan
Aubergine Steak, baba ganoush, freekeh, yoghurt dressing VGDF

Desserts
Peanut butter parfait, chocolate fudge, pecan brittle N GFV
Warm coconut rice, torched pineapple, mango sorbet VGDFGF
Creme caramel VGF

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


