Mother’s day lunch

Two courses 40
Three courses 45

Starters

Free range chicken terrine, tarragon emulsion,
pickled young vegetables 438kcal

Cured ChalkStream trout, heritage beetroot,
pickled cucumber, horseradish cream 362kcal

Heritage beetroot, whipped crematta, hazelnuts, citrus VE 303kcal

Mains

Confit duck, pearl barley risotto, baby carrots, pickled rhubarb 583kcal
Pan fried cod fillet, Jerusalem artichoke, rainbow chard 349kcal

Charred hispi cabbage, plant based yoghurt,
toasted hazelnuts, rose harissa VE 438kcal

Desserts

Molten chocolate cake, vanilla ice cream V 690kcal
Plant based panna cotta, poached yorkshire rhubarb VE 316kcal

Creme brulee, shortbread v 370kcal

A discretionary service charge of 12.5% will be added to your final bill. All prices include VAT. We are a cashless venue.
Adults need around 2000 kcal a day. For those with special dietary requirements or allergies
who may wish to know more about the food or drink ingredients used, please ask for a manager.



