
House focaccia, garlic butter (v)
Breakfast radishes, smoked cods roe
Gordal olives (vg)
Pigs head croquettes, gribiche
Lindisfarne oyster, shallot mignonette

Grilled courgettes, mint, walnuts, feta (v)
Cured sea trout, beetroot, soft boiled egg, dill. mustard
Harissa chicken skewer, freekeh, garlic yoghurt
Isle of Wight tomatoes, ricotta & wild samphire (v)
Crab crumpet, bisque 

Smoked aubergine, labneh, preserved lemon, chilli, hazelnut (v)
Grilled Middle White pork collar, roast pepper sauce & charred nectarines
Shetland cod, ‘nduja, mussels
Braised hogget shoulder, peas, broad beans & salsa verde

Meanwood Farm mixed leaves (vg)
Grilled hispi cabbage (v)
Chips (vg)

Please speak to your server about information regarding allergens
A discretionary service charge of 10% will be added to your bill
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