
from THE DELI 
Gordal Olives, Chilli Oil ( VE GF DF )  £4.00 
Bradwall Bakehouse Bread, Olive Oil, Balsamic, Tapenade ( VE DF )   £6.00
Charcuterie Board – A selection of cold meats from the deli ( GF DF )  £15.00 
Padron Peppers, Maldon Salt ( VE GF DF )  £6.00 
Goats Curd, Red Onion Bruschetta ( V )  £6.00
Nduja, Mozzarella Pizzette  £6.50 
Lebanese Hummus, Flatbread ( VE GFO DF )  £6.00 
Rustico Ham, Leek & Black Bomber Croquettes  £7.50

from THE GARDEN 
Pea Tart, Goats Curd, Golden Beetroot ( V )  £9.50
Arancini Primavera  £7.50
Spinach Potato Cakes, Asparagus, Harrisa Jam ( VE GF DF )  £6.00 
Za’atar & Lemon Spiced Cauliflower, Cauliflower Puree ( VE GF DF )  £6.00 

from THE BUTCHER 
Lamb Cutlets, Ras al Hanout, Crushed Aubergine, Crispy Flatbread  ( GFO DF )  £16.00
Pigs Cheeks braised ‘al Latte’, Herb Polenta  ( GF )  £12.00
Picanha, Chestnut Mushrooms, Melted Burts Blue, Toasted Sourdough ( GFO )  £12.00
Lemon & Herb Chicken Thigh, Chorizo, Judion Beans (  DF  )  £10.00
½ doz Dorset Snails, Parsley & Garlic Butter ( GFO )  £9.50

from THE SEA 
Seared Scallops in a Sorrel Butter  ( GF )  £16.50 
Tiger Prawn, Tomato, Green Chilli Bruschetta  ( GFO )  £11.00
Hot Kiln Roasted Smoked Salmon with Herb Crème Fraiche ( GF )  £11.00 
Rainbow Trout, Feta Mousse, Cucumber & Mint Yoghurt ( GF )  £9.00 
Fish Koftas, Mango Salsa  ( DF )  £8.00 

from THE GODS  A Couple Of Centrepiece Treats For Sharing 
Stone Bass Fillet, Asparagus & Prosciutto Butter Roast Potatoes, 
Spring Greens  ( GF )  £37.50

Solomillo Tenderloin of Iberico Pork, Scorched Goats Cheese, 
Spring Greens, PX Glaze, Smoked Paprika Potatoes  ( GFO )  £42.50 

 
500g Ribeye, Grilled Plum Tomato Salad, Truffle & Parmesan 
Triple Cooked Chips, Tenderstem Broccoli, Green Peppercorn Sauce  £57.50

De:SIDES 
Tenderstem Broccoli, Salsa Verde ( VE GF DF )  £4.50 
Sweet Potato Dauphinoise  ( V GF )   £6.00
Triple Cooked Chips, Truffle & Parmesan  £5.50
Wilted Spring Greens  ( VE GF DF )   £4.00
Israeli Couscous Salad  ( VE DF )  £4.00

S P R I N G 
E V E N I N G 
D I N I N G 
 

Please note that a
discretionary service charge 

of 10% will be added to
the bill

M
U

Recommended
dishes per person:

Hungry: 3
Hangry: 4
Hagrid: 5

GF = GLUTEN FREE 
GFO = GF OPTION

Ve = VEGAN  
V = VEGETARIAN 
DF = DAIRY FREE  

N = CONTAINS NUTS 
 

Please ask a 
member of staff 

for full details
of allergen 

information.


