TO ENJOY
Chateau Saint Marguerite Symphonie 12.45/ 17.3/ 51

Cotes-de-Provence
Garrison Spritz 12.5

Plymouth Gin, Elderflower, Chambord, Prosecco, Soda

The Hugo G&T 14

Plymouth Gin, Elderflower, Fever-Tree Mediterranean Tonic, Thyme

FOR THE TABLE

Toasted Sourdough, Sun-Dried Tomato & Basil Butter 6 (600 kcal)
Nocellara De Belice Olives 5 (163 kcal)

Dressed Maldon Oysters 6 (each)
Apple dashi, pickled ginger, compressed apple, yoghure (142 keal)

Baron Bigod & Truffle Croquettes 12 (trio) 16 (quartet)
Leek emulsion, cruffle honey (847 kcal)

Pork Crackling 6
Apple dashi, pickled ginger, compressed apple, yoghurt (826 kcal)

TO START

Sweetcorn Veloute 12 (vg)
Charred corn salsa, sweetcorn friccer (306 keal)

Tempura Courgette Flower 15 (v)

Netcle & almond pesto, ricotta, courgecte carpaccio. caperberry (167 keal)

Torched Cornish Mackerel 14

Buttermilk, mackerel tartare, alliums (588 kcal)

Sea Bream Ceviche 14
Tiger's milk, compressed melon, pickled black radish, green chilli (263 kcal)

Cornish Scallops 15
Orzo, bisque, sea herbs (494 kcal)

Beef Tartare 14
Oyster emulsion, bottarga, Thai prawn crackers (477 kcal)

ROASTS

All our roasts are served with roast potatoes, seasonal vegetables, Yorkshire pudding, homemade gravy & sauces
Cornfed Chicken (1607 kcal) 25

Sale Aged Pork Belly (1855 kcal) 26

Hereford Beef Sirloin (1689 kcal) 28

Sweet Potato & Chestnut \X/ellington (1419 kcal) 22 (v)

35-day-aged Aberdeenshire Wing Rib (1.1kg to share, 2108 kcal) 100

TIDE TO TABLE SPECIAL

All fish served with a fennel & cucumber salad, roast potatoes, and your choice of chimichurri or pico de gallo

ON THE SIDE

Nantwich Cauliflower Cheese (307 kcal) 8.5
Seasonal Greens (245 kcal) 7

Pigs in Blanket (303 kcal) 7.5

Pork & Sage Stuffing (443 kcal) ¢

Roasted Bone Marrow, Herb Crust (1769 kcal) 6

Please note that a discretionary service charge of 12.5% is added. Before you order your food & drinks, please inform a member of staff if you have a food allergy or intolerance.
An adult’s daily recommended allowance is 2000 keal.

Fish may contain small bones, game may contain shot. All weights & measures are accurace before being cooked. (V) vegetarian, (Vg) vegan, (Gf)
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