
Main Menu
NIBBLES

Piccolo baguettes, roasted garlic butter 5

Mixed olives, lemon and herbs 5

Allergen information is available ~ A 12% service charge will be added to your bill

LAND

Chargrilled lamb kidney, pain perdu, achard 
vegetable dressing 8

Air-dried beef bresaola, goats milk 
pannacotta, fig, hazelnut 9

24-hour belly pork, heritage carrots, raisin 
tapenade 12

Dry aged flat iron steak, bone marrow 
butter 20

SEA

Beer battered haddock, sriracha braised 
peas, tartare dressing 8

Cherry smoked swordfish carpaccio, yuzu, 
radish, avocado, wakame 10

Citrus braised octopus, roasted beets, 
pickled ginger 12

Grilled sea trout, salted fennel, ras el hanout 
tomato butter, burnt lemon 20

AIR

Roast chicken rillettes, celeriac remoulade, 
tarragon mustard 8

Nduja scotch egg, apple & prune compote 8

Southern fried buttermilk chicken, green 
tomato chutney, jalapeño ranch 10

Confit Creedy Carver duck leg, Schezwan 
plums 15

EARTH 

Roast heritage carrots, tarragon and 
orange 5

Mediterranean grilled vegetables, chilli and 
lime (ve) 6

Dukkah roasted cauliflower, chickpeas, 
salsa verde (ve) 7

Heritage tomato, peach, burrata, black olive 
(ve upon request) 8

SMALL PLATES

CIABATTAS 

All served with vegetable crisps 
and gf upon request

Rare roast beef, red onion, horseradish, rocket 9

Smoked salmon, cream cheese and chive, confit 
lemon, rocket 10

Smoked ham hock, celeriac remoulade, tarragon 
mustard 9.5

Cave-aged Cheddar, beetroot chutney, pickled 
shallots 9

Add fries 3

BURGERS

Himalayan dry aged burger, onion marmalade, 
pulled ham hock, raclette cheese (gf upon 
request) 16

Vegan brat burger, grilled gem, cucumber 
ketchup lacto cabbage, curry vegannaise
(ve) (gf upon request) 16

SIDES

Fries 4

Green salad (ve) 4

Triple cooked potatoes, wild garlic mayo 4.5

Caesar salad (ve) 6



Desserts

Sticky plum pudding, Earl Grey prunes, rosemary ice cream 8.5

Clotted Cream Parfait, English strawberries, lavender honey 8

Chocolate terrine, pistachio cake, griottine cherries 8

Truffled Somerset brie, nectarine chutney 8.5

Selection of ice creams/sorbets £2 per scoop

Free from chocolate cherry brownie, vanilla ice cream (ve on request) 7

Digestif

Villa Maria Reserve Noble Riesling, Marlborough 8

H by Hine VSOP, 40%, France 7

Hennessy XO, 40%, France 25


