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Beetroot Vinaigrette
Crumbled soft goats’ cheese, sourdough croutons

Steak Tartare
Cripsy shallots, toast
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Roast Chicken & Morel Sauce
Spatzle
Risotto
Courgette, broad bean, tarragon
Sea Trout Fillet
Suffolk gem, Jersey Royal salad
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Isle of Wight Blue Cheese
Pear, chutney and oat cake

Creéme Brulee

Short bread
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2 Courses £35

g Courses £42
3 Courses with %2 bottle of wine, tea or coffee £65
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Available for up to 6 guests

enjoy your meal please inform a member of staff before you order. Ifyou have any allergies or \s
intolerances, please speak to your waiter before ordering. Please be aware that traces of
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As everything is cooked to order please allow good time. If you have a limited amount of time available to \
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allergens used in our kitchen may be present. All prices include VAT of the current rate.

A discretionary 13.5 % service charge will be added to your bill.
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