
Snacks

landrace sourdough, whipped butter                             2.5

aioli                      4

dorset coppa                  7.5

nocellara olives       4.5     

 Starters

IOW tomatoes, ricotta, pickled peach, hazelnuts                  10

torched cornish mackerel, ajo blanco, gooseberry                                                                                                                                  11

beef tartare, egg yolk, sourdough                                                                               10

chopped chicken livers + nduja on toast              10

whole red mullet, saffron aioli, burnt lemon              9

Mains

roasted beets, carrots, burnt onion, nigella, sesame      18

skate wing, samphire, chilli, burnt butter 20

TO SHARE - all served with butter roasted new potatoes, peas + bobby beans, carrots + dukkah

rump cap of beef, horseradish, jus 23/45

chicken crown, wild mushroom + leek sauce 45

pork belly, apple sauce, jus 21/40

Sides

baby gem + radish salad                5            

summer greens 5

butter roasted new potatoes 5

carrots + dukkah 5

For information about intolerances and allergies please ask a member of staff.
A discretionary service charge of 12.5 % is added to your bill. 

Wines of the week

 Paso Double, Tierra Soleda, Italy, 2020              10/28/42

 Pulenta Estate XIV, Pinot Gris, Argentina, 2022                             8.50/25/37


