FATHER’S DAY

()ysters

Maldon Natives 3 for 14 / 6 for 26
Mignonette | Cucumber Ketchup and Caviar | Chilli Rhubarb Marg

Two Courses 47.5 / Three Courses 60

Starters

South Coast Scallops, Peas, Pancetta English Asparagus,

Steak Tartare, St. Ewe Yolk, Black Garlic, Cep Poached Duck Egg, Pecorino

Market Fish Crudo, G fruit, Coriand
Devon Crab and King Prawn Cocktail ATREE TS LTHCO, TaTapEirin, -otander

Heritage Tomato, Pickled Shallot
and Basil Tart (ve)

Foie Gras, Rhubarb, Brioche

Mains

Jerusalem Artichoke Risotto, Chestnut Gremolata (v) (veo)
Lemon Sole, Café de Paris Butter, Purple Sprouting Broccoli

Butcombe Beer-Battered Fish and Chips

Roasts

Served with begp dripping roast potatoes, cau]g'ﬂower cheese, vegetables, gravy and condiments

Dry Aged Beef Rib and Yorkshire Pudding
Leg of Lamb and Mint Sauce

Vegetable Wellington and Mushroom Gravy (v) (veo)

Sides
Heritage Tomato and Pickled Fennel (ve) 6 Gem Salad, Blue Cheese Ranch (v 6
English Asparagus, Lemon (v) 7.5 Corn Ribs, Chicken Reduction 7
Seasonal Greens (v) 6 Cauliflower Cheese, Pecorino,
Buttered Jersey Royals ) 7.5 Thyme Crumb () 6

s /n optional service charge of 12.5% will be added to your bill. Allergens? Please ask your server. (v) Vegetarian (ve) Vegan (veo) Vegan option available — e—



PUDDINGS

Wye Valley Rhubarb and Custard Tart (v)
Rum Punch Trifle
Chocolate Parfait, Honeycomb
English Strawberry Mousse, Lavender, Meringue (ve)

British Artisan Cheese

Nearly Full?

Honey Madeleines (v) 4
Lovingly Baked to Order

The ‘After Eight” Ice Cream (v) 7

Affogato (v) 7
Alvear Pedro Ximenez Solera 100ml 8.25
Food for thought: £1 from every sale of this dish
will be donated to The Burnt Chef Project

The Burnt Chef Project is a non-profit campaign operating
within the hospitality industry to challenge mental health

j stigma through training and open conversations. We are
THE BURNT CHEF working closely with them to support our teams’ welfare
PROJECT and spread the message far and wide.

Digestif Cocktails

Black Cow Espresso Martini
Black CowVodka, Maple Syrup, Espresso

Whisky Sour
Johnny Walker Black Label, Lemon Juice, Bitters

Negroni

Tanqueray Gin, Campari, Martini Rosso

Manhattan
Bulleit Bourbon, Martini Rosso, Orange Bitters

An optional service charge of 12.5% will be added to your bill. Allergens? Please ask your server. (v) Vegetarian (ve) Vegan (veo) Vegan option available




