
Chocolate fudge cake 
Rum chocolate sauce, berries, vanilla Chantilly

Lemon blackberry tart 
Burnt meringue, white chocolate sorbet

Salted caramel chocolate truffles

Wild venison tartare 
Soy cured egg yolk, shallots, crispy capers 

Burrata, heritage tomatoes 
Balsamic pearls, sourdough crostini v (pb available)

Grilled Octopus 
Baby potatoes, paprika powder, crisp salsify, blood orange

Beef Wellington for two 
Truffle mash, red wine sauce, fresh horseradish cream, french beans

Forest of Dean wild boar pappardelle 
Confit tomato, parsley, Pecorino

North Sea cod loin 
Crushed new potatoes, creamed leeks, preserved lemon

Celeriac tagliatelle 
Cacio e pepe, roast celeriac, mint crumb pb

All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Our dish names don’t always mention every ingredient. 
Please let our team know if you have any allergies, and for full allergen information please ask for the manager.

v  vegetarian | pb  plant based

MOTHER’S DAY
Sunday 30th March 2025
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