
TRB prawn cocktail 
Spicy bisque mayo, cucumber, spring onion & radish

Celeriac soup 
Pickled mushrooms, truffle 

Duck rillette 
Sourdough, mustard, paprika butter 

The BLT (vg)
English garden lettuce, tomatoes, sourdough, apple cider dressing

Steak frites
Bavette steak, skin on fries, bearnaise sauce

Cornfed chicken breast
Braised kale, roasted salsify, early spring vegetables

 

Market fish
Lemon & caper butter

Wild mushroom & barley 
Chestnut & cashew cream, crispy sage & onion

 

28-day dry aged rare breed fillet steak (£8 supplement)
Skin on fries, peppercorn sauce 

The prices shown are inclusive of VAT and will have a discretionary 12.5% service charge added to your bill.
For any dietary requirements and allergies, please speak with your server.

Mother’s Day Menu
2 Course £30pp - 3 Course £35pp

Rhubarb cheesecake 
Gingerbread, gin jelly, poached rhubarb

Apple & pear crumble (vg)
Cinnamon, vanilla ice-cream

Chocolate delice (v)
Orange, salted caramel

Marshfield farm all dairy ice-cream & sorbet selection 

British cheese selection (£4 supplement)
House chutney, crackers, infused honey


