
S I D E S  £ 5

Potato Terrine, Lovage mayo

PSB, Almond, Anchovy

January KIng, Buttermilk

S W E E T

S N A C K S L A R G E

P o t a t o  F l a t  B r e a d

D u c k  L i v e r  P a r f a i t

Gherkin, Smoked Garlic Butter

£ 6

R i c e  P u d d i n g  

C a n n e l l e

Earl Grey, Damson

£ 7

£ 3

S q u a s h  C u s t a r d  T a r t

Blood Orange

£ 9

C h o c o l a t e  F o n d a n t

Miso Caramel Ice Cream

£ 9

£ 4

T u n w o r t h  D u m p l i n g s

Jerusalem artichoke, Braised leeks,
Curds

£ 1 7

T r e n c h m o r e  S u e t  p u d d i n g

Beef fat carrot, Bourginon Sauce 

£ 2 1

P a r t r i d g e

Malt baked celeriac, Peppercorn, Bread
Sauce

£ 1 9

B u t t e r  P o a c h e d  C o d  

Kelp, Warm Tartare  

£ 2 0

S m o k e d  H a d d o c k

Cobnut, Mussell  Veloute 

£ 1 8

S u c k l i n g  P i g

Prunes, Green Sauce

£ 3 4

C r o w n  P r i n c e  S q u a s h

Pevensey Blue, Caper, Brown butter

£ 1 7

N a t i v e  O y s t e r s

Marigold ice

£ 3

S k i n s

Trout roe, cultured cream, preserved
lemon

£ 5

L I T T L E

C h e d d a r  T a r t

Radish, frisee salad

£ 8

D e e r  T a r t a r e

Potato hash, yolk, yeast

£ 1 5

H a m  H o c k  e n  C r o u t e

Madeira, Picall i l i ,  watercress

£ 1 3

V o l  a u  V e n t

Trompettes, Duck egg, Colmans
hollandaise

£ 1 1

P o t t e d  M a c k e r e l

Roasted beetroot, Sprout Kimchi

£ 9

Onion cracker, Fennel jam


