S-el

PRIX FIXE

£32 FOR 3 COURSES
£28 FOR 2 COURSES

12PM-2.45PM

5pPM-0.15PM

SNACKS

Laminated brioche, roasted onion butter 5.5
Marmite English custard tart 6.5 each
Add Umai Caviar +5.5
Tempura Rock oyster, Sarson’s ‘scraps’ 5.5 each
Oysters baked with XO sauce, yesterday’s sourdough 5.5 each
Koffmann potato, smoked cod's roe, vinegar 6
Smoked anchovy, tomato, koji fondue, sourdough boule 8.50

New forest mushroom flatbread, pecorino 11
TO START

Caramelized onion soup, sourdough toast, montgomery cheddar
OR

Aged Cumbrian beef tartare, horseradish and Stilton cream, sourdough

MAIN COURSE

Devon lamb shoulder shepherd’s pie

OR

Line-caught cod, smoked butter sauce, morteau sausage, caramelized onion, ‘scraps’

OR
35 days dry aged Shorthorn sirloin steak frites, bearnaise

15 (supplement)

CHEESE

Templegall, Yarlington, Pevensey Blue

5 [ piece (supplement)

SWEET
Passionfruit Sorbet, Kent mango
OR

Apple and blackberry crumble, vanilla ice cream

VAT included. A discretionary service charge of 12.5% will be added to your bill. For information relating to allergens within our food,
please request to view our allergen matrix.



