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Starters

Salmon Fishcake / Bearnaise / Pickled Fennel
(g/d/e/f/sd/mu/ce)

Scotch Egg / Brown Sauce
(e/g/sd/mu/ce)

Mains

Pork Ribeye / Morteau Sausage / Borlotti Bean / Black Pudding
(d/sd/g)

Wood Roast Hispi / Wild Garlic Pearl Barley / Spring Peas / Bath Blue
(VOA)(d/n/sd/mu)

Desserts

Panna Cotta / Strawberry and Pistachio
(d/n)

Rhubarb and Apple Crumble / Ginger Ice Cream
(VE)

Two Courses £28 or Three Courses £35

ALLERGEN KEY
(C) CRUSTACEANS, (Ce) CELERY, (D) DAIRY, (F) FISH, (P) PEANUTS,
(G) GLUTEN, (L) LUPIN, (N) NUTS, (Mo) MOLLUSCS, (Mu) MUSTARD,
(S) SOYA, (Sd) SULPHUR DIOXIDE, (Se) SESAME SEEDS, (E) EGG



