
TO START

Prawn Cockta i l  12
Roas t  Squash  Soup 10

Caesar  Sa lad  12  -   w/  Ch icken  as  ma in  22
Cr isp  Fr ied  Squ id  w i th  Ch i l l i  and  Rocket  14

Bur ra ta  w i th  C lement ine ,  Ch i l l i  and  O l i ve  O i l  12
Red Prawn Carpacc io ,  Cr i sp  Vegetab les  and  G inger  Dress ing ,  XO 13

Count ry  S ty le  Ter r i ne ,  On ion  Chutney ,  Corn ichons  and Br ioche  13

P la te  o f  Smoked Sa lmon ,  Cucumber ,  Crème Fra iche ,  Rye  Bread 16

MAINS

Gnocch i  Cac io  e  Pepe 20
Gr i l l ed  Sea  Bream w i th  C i t rus  But te r  28

Corn i sh  Monkf i sh ,  L igh t  Cur r y  Sauce ,  Coconut  and  L ime Lea f  28
Ch icken  P icca ta ,  Wood land  Mushroom and Tar ragon  Sauce 26

Pan-Fr ied  Ca lves  L i ve r ,  Creamed Pota toes ,  So f t  On ions  and  Bacon  28
S low-Cooked Vea l  Meatba l l s ,  Tomato  Fondue ,  Mozzare l l a ,  Pa rmesan  and Bas i l  26

Cumbr ian  Beef  F i l l e t ,  S tu f fed  Por tobe l l o  Muchroom,  Ch ips ,  

Peppercorn  o r  Béarna i se  39

SIDES

Ch ips  4

G lazed Car ro ts  4

Rocket ,  Pa rmesan  and Ba l sam ic  4

Creamed Pota toes  5

But te red  Sp inach ,  Nutmeg 5

Stem Brocco l i ,  Smoked A lmond and Lemon 6

DESSERT AND CHEESE

Van i l l a  Ice  Cream 6 —  Af foga to  8

Crème Brû lée ,  G inger  Shor tb read  7

Raspber r y  Tr i f l e  7

Hot  Choco la te  Po t ,  Ba i l ey ’ s  Ice  Cream 7

Aged Comté ,  Made i ra  F igs  6

A discretionary 12.5% service charge will be added to the bill and distributed in full amongst the entire team. All prices include VAT.

Bread and But te r  2
Tru f f l e  Aranc in i  (4 )  5

Taramasa la ta ,  Rad ishes  3
Ch icken  L i ve r  Pa r fa i t  Toas ts  (2 )  4

Goat ’ s  Cheese  and Beet roo t  Ta r ts  (4 )  3.5  

BAR SNACKS


