
Grilled Rump of Lamb £24.95
Lamb dripping fondant potato, cherry compote,

artichoke puree, jus
D, CE, SD

Goan Curry Roasted Monkfish £25.95
Crispy samphire, gunpowder potatoes

G, F, MU, SD

Wild Mushroom Bourguignon £17.95
Creamed grain mustard mash potato,

charred stem broccoli
V, S, CE, MU, SD

STARTERS 
Smokey Tomato and Chorizo Mussels £8.95

Herb oil, house focaccia
G, MO, D

Beetroot, Ginger and Coconut Velouté £7.95
Toasted pumpkin seeds, house focaccia

G, S, CE, SD

Confit Yorkshire Duck Leg Spring Roll £10.95
Chef’s chilli jam, pickled radish and ginger salad

G, S, E, SE, SD

Strawberry Pannacotta £8.95
Passionfruit sabayon, strawberries and cream shortbread

G, E, D, SD

Champagne Brûlée £8.95
Orange zest madeleines

G, E, D

Tiramisu ‘Mess’ Coffee and Liquor-Soaked Sponge £8.95
Crushed meringue, coffee syrup and chocolate sauce

G, S, E, D, SD

MAINS

DESSERTS

V: Vegetarian VE: Vegan GF: Gluten-Free.

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your
meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee
that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts /
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds
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