A mei da

To Sart

Si ced butternut squash and chest nut soup
Sal ad of G ni sh craband F ench beans

Sever n and Wye or gani ¢ smoked sd mon, trad tiad |y garni shed

Garpacci oof tunaand scdlgp springonion, dll, and dtrus dressing
3. 00 Suppl ement

Escabeche of Qrni shmackerd, cucumber sd ad, char-gilled
sour dough

Terrined duck faegras, appl e and wa nuts, t oasted fighbr ead
3. 00 suppl ement

S eak tatae Rl ane Md ba

I xlargeMal donrock oysters, stel | a and red wi ne vi neger,
rye bread
2. 00 suppl ement

Aut umn wildmushr coms on bri oche, soft poached egg, beurre
bl anc

Trdley o charcuterie- terrinede campagne, faegras
and chi cken liver parfait, rillétesmai son

Qi cay, redchcay, Roquefort and val nut sd ad



Mai n Gour ses

Grilled@rnishdaoe steamed braocod i, chive beurre bl anc

Baked wildhdihut, sdt herb auwst, mushroom bou || on

Pan friedsea bream, saut éed spi nach, baby f ennel

and | angousti nevel aut é

Rrcin and gl obe arti choke risdto

B a sed Denham est at e veni son, creamed Savoy, raest pumpki n

red wi ne sauce
4. 50 supp ement

Grilledaged ribeye, pommes pont neuf, catfit tamao

and sauce béar nai se
3. 00 suppl ement

Roast spi ced Bar bary duck lresst, spring greens, pancetta,

gaindauphinds

Sl owroest shoul der of lamly Jerusal em arti chokes, baby oniors, jus

gras

Pot roest gui neafod, wildmushrooms brai sed dsfy, latil and

Madei ra sauce
S des 2.50each

Graindauphi noi s

Garl atte pot at oes
Pommes pont neuf
Wet er cress and chi cary

Lunch 20.00- 2 courses
25.00- 3 courses
30.00 - 4 courses

S eamed broccd i
Green beans

Saut éed | edf spi nach
Humtomato & sk | a

Dimer 25.00- 2 courses
30. 00 — 3 cour ses
35. 00 — 4 cour ses

\eget ari an menu avai | d e on r equest

12 5% d screti amry servi ce char ge will be added to your bll. VAT isincl uded & the current



