
3 courses £25 

Nocellara Olives (ve) | 5

Homemade Focaccia, Olive Oil, Balsamic (ve) | 4.5

Starters 
Devilled Whitebait, Tartar, Smoked Salt

Balti Chicken Pasty, Curried Aioli

Isle of Wight Tomato Panzanella, EVO Oil & Basil Dressing (ve)

Mains
Smoked Haddock Fishcake, Spoon Spinach, Fried Hen’s Egg, Mustard Dressing

Braised Short Rib, Potato Rosti, Kale, Red Wine Jus

Pan Fried Gnocchi, Cavolo Nero Velouté, Garlic Crumb (ve)

Sides
Triple Cooked Chips (ve) | 4.5

Espelette, Parmesan & Truffle Fries (v) | 5

Hunters Potato Pave, Crispy Bacon | 6.5

Tenderstem Broccoli, Chilli & Garlic Butter (v) | 4.5

Creamed Leek Gratin (v) | 5

Desserts
Sticky Toffee Pudding, Muscovado Sauce, Vanilla Bean Ice Cream (v)

Baron Bigod, House Pickle, Thomas Fudge Crackers

Coconut & Mango Vacherin (ve)
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