A LA CARTE

Starters e
NEGRONI 14
CONFIT GARLIC & THYME FOCACCIA, CAULI CHEESE 10
SPREAD, BURNT ONION BUTTER (V) MARGARITA 12
CHARRED MACKEREL, WHIPPED SMOKED CODS ROE, 12
POTATO CRACKERS, PICKLED FENNEL APEROL SPRITZ 12
BARBECUED LAMB BELLY, CELERIAC & WILD GARLIC 13
CHIMICHURI, PUFFED BUCKWHEAT -
SHORT HORN BEEF TARTARE, BURGER SAUCE, SMOKED 17
CONFIT YOLK, BEEF FAT POTATO CRACKERS
GRILLED VINCI OLIVES, 5
WYE VALLEY ASPARAGUS , LINCOLN POACHER 13 S INIEEISRE )
CHEDDAR, APPLE & MUSTARD SEED DRESSING (V) COREAN FRIED CHICKEN .
SWEET & SOUR RHUBARB
CHICKEN LIVER AND ROSEMARY PARFAIT, BROWN 12
BUTTER CRUMPETS, GINGER & RHUBARB PRESERVE RENDANG STUFFED CHICKEN &
WING, SAMBAL HIJAU
TEMPURA PRAWN ROLL, LOBSTER MAYONAISE, 16
PICKLED CUCUMBER GUINNESS ISLE OF MULL 7
CHEDDAR DOUGHNUTS
BARBECUED POTATO SALAD, FETA, BROAD BEANS, 10
SPRING HERB DRESSING (VE) TRUFFLE & BLACK PEPPER 7

POTATO CHURROS (V)

Mains 4

PAN FRIED CHICKEN BREAST, BUTTERMILK FRIED LEG, 26 Jor 6 oysters 20
POTATO TERRINE, WILD GARLIC

MIGONETTE, LEMON, RHUBARB HOT
CONFIT BELLY PORK, ROASTED ONION, SMOKED MASH, 24 SAUCE
WATERCRESS, GRANNY SMITH JUS

BLOODY MARY JELLY

BRAISED FEATHER BLADE OF BEEF, CHAMP MASH, 26

JERUSALEM ARTICHOKE, HENDERSONS RELISH VERDITA GRANITA, SMOKED
PINEAPPLE

CAULIFLOWER SCHNITZEL, CELERIAC LYONNAISE, SPRING 20

CABBAGE, CAPER BROWN BUTTER (VE)
SIDES 5

BAKED TREACLE-CURED SALMON, SESAME PAK CHOI, 24

SINGERISABRAWNIWONTON STEAMED BROCCOLI, CAFE DE PARIS

BUTTER (V)
SKREI COD, SQUID BOLOGNAISE, PARMESAN POLENTA, 25
CRISPY KALE SMOKED POTATO PUREE (V)
DRY AGED SMASHED PATTY BURGER, LIQUID CHEESE, HOUSE 23 GRILLED LEEKS, HAZELNUT
PICKLES, BEEF FAT BRIOCHE BUN, ROSTI CHIPS DRESSING (VE)

SMOKED CAESAR SALAD (V)
THE GRILL

HOUSE FRIES (V)
80Z BAVETTE, HOUSE FRIES, ENTRECOTE SAUCE, 25
WATERCRESS
80Z BARNSLEY CHOP, CHIMICHURRI 20

We cater for all allergens please speak
GRILLED HALF CHICKEN, SMOKED ALEPPO PEPPER BUTTER 23 [0 the team before ordering.



