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3 courses £H4

STARTERS

La Latteria burrata, Yorkshire rhubarb, pickled pears (gf)
Cornish crab salad, brown crab mayonnaise, sea herb salad (gf)
Lake district beef flank tartare, egg yolk, celeriac remoulade (gf)

Salt baked beetroot, goat curd, stilton, walnuts (vg, gf)

MAINS

Roast North Sea cod, haricot beans, pancetta (g
Chargrilled pork chop, chanterelle, Parisian sauce (gf)
La Tua nigatoni, walnut pesto, pecorino
Roasted pumpkin risotto, roquefort, walnuts (vg, gf)

280gr Sirloin - 35 Day dry aged, frites, salad & bearnaise (gf) (215 supplement)

DESSERTS

Creme caramel (gf)

Bakewell tart, red fruit compote, créme fraiche

Cheese selection, spiced plum chutney (gf)

Fruit salad (vg, gf)

SIDES 6

Koffman’s Frites Crushed Potatoes Seasonal Vegetables Side Salad Pomme Purée

Discretionary service charge of 12.5%. For information relating to allergens for our food, please
request to view our allergen matrix



