NIBBLES

Sourdough (vg)
Extra virgin olive oil, balsamic 344 kcal

5.50

Nocellara olives (vQ) 163 kcal 6.75

Tomato and smoked paprika 4.60

picos (Vg) 135 kcal

STARTERS

Soup of the day (vQ)
Sourdough bread

Maple buckwheat salad (vg) 9.50
Braised squash, swede purée,
balsamic-roasted red onion, maple
dressing 384 kcal

9.00

Pickled heritage beetroots (v) 10.00
Honey-whipped goat’s cheese,
candied walnuts, red chard, rosemary

Oil 542 kcal

Smoked mackerel paté 2.50
Beetroot purée, cornichons,
sourdough bread 487 kcal

Pork, apple and sage terrine 10.00
Wrapped in smoked bacon, cider

vinegar fennel slaw, tomato chutney
264 kcal

SIDES
Fries (vg) 234 kcal 5.50

Mixed salad (vg) 5.50

House dressing 42 kcal
4.50
4.50

Maple-roasted carrots (vg) 225 kcal

Savoy cabbage (vQ)
Chestnuts, shallots 261 kcal

Mashed potatoes (vg) 375 kcal 5.00

PLEASE ASK US ABOUT THE ALLERGENS IN OUR FOOD
(vg) vegan | (v) vegetarian

VALENTINE’S DAY MENU =——

MAINS

Slow-roast pork belly 24.00
Apple sauce, black pudding, thyme jus,
celeriac remoulade, crispy leeks 709 kcal

Chicken cassoulet 21.00
Braised chicken thigh, flageolet
and cannellini beans, tomato, olives,

capers, gremolata 692 kcal

Pan-fried sea bass with 24.00
saffron leeks
Buttered lemon and dill celeriac,

lemon 208 kcal

Cod, salmon and smoked 20.00
haddock fish cake
Crushed lemon peas, samphire,

lemon créme fraiche 529 kcal

Vegan shepherd’s pie (vg) 21.00
British green lentils, carrots, onions,
olive oil mash, maple-roasted carrots

536 kcal

Mushroom and chestnut 20.00
gnocchi (v)

Chestnut mushrooms, toasted chestnuts,
spinach cream sauce, Parmesan biscuit,

pumpkin seeds 921 kcal

DESSERTS

Passion fruit heart-shaped
panna cotta
Ginger crumb and coconut flakes 584 kcal

10.50

St. Clement’s lemon and orange  9.00
posset (v) Shortbread biscuit 725 kcal
Chocolate brownie (vQ) 8.50
Honeycomb ice cream 625 kcal

Pear and almond tart (v) 9.00

Créme fraiche, blackberry compote 718 kcal

Selection of British cheeses (V) 14.00
Barber’s Vintage Cheddar, Oxford Blue,
Oxford lsis, celery, grapes, red onion
chutney, crackers 648 kcal

We use a wide range of ingredients in our kitchen, some which may contain allergens. If you have a specific allergy or dietary
requirement, please ask to speak with one of our trained allergen champions who will be happy to assist.
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