
British Asparagus -  poached egg - truffled Hollandaise (GF/V)
Charred octopus -  chilli & lemon vinaigrette

Burrata - blood organge - fennel (GF/V)

S T A R T E R

MAIN

New season rhubarb - elderflower crumble
Lemon posset -  raspberry - shortbread crumb

Dark chocolate tart -  passion fruit gel

DESSERT

S P R I N G
S U P P E R  C L U B

roast rump of lamb - wild garlic -  dauphinoise -  rosemary jus
(GF)

charred leeks -  romesco - hazelnuts -  
black garlic puree (GF/DF/V)

Pan roast sea trout - brown butter -  capers -  samphire -  
jersey royals (GF)

W E L C O M E  D R I N K
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