
 
 
 
 
 

 
March - April 2026 

 
£45pp 

 
 

Baguette Tradition, Salted Butter 
 

House Pickles 
Smoked Cod Roe 

Pig Head Croquettes, Mushroom Ketchup 
Goat Cheese & Beet Salad, Apple, Honey Dressing (vg,gf) 

 
- 

 
Roast Saddle of Lamb, Wild Garlic Pesto, Lamb Jus (gf) 

Pink Fir Potatoes, Lamb Fat Butter 
Seasonal Greens 

 
- 
 

Cheese Selection, House Chutney  
+ £18 per board - serves 3/4 

 

- 
 

Apple & Todoli Citron Tarte Tatin, Crème fraîche, Fennel Pollen  
 

 
 

All dishes are subject to seasonal availability  
 
 

We are proud to be working with Shrub London, 
Taste Tradition Butchery, Henderson Seafood  
Fantastic British Produce from passionate suppliers 

 

Allergens list available. 
Please ask the staff about any dietary requirements.  
An optional 12.5% service charge will be added to your bill. 
(v)vegan (vg) vegetarian (gf) gluten free (df) dairy free 

 


