
 
 
 
 

 
 

SET MENU 

SUNDAY 19TH MARCH 

£45 per person 

 

WHILE YOU WAIT TREAT MUM TO SOME SPARKLE… 

Nutty Wild, NV, Nutbourne Vineyards, Sussex  

£9.95/glass 

 

 
SNACKS 

 

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT, CORNICHON 

 

MONTGOMERY CHEDDAR PUFF 

 

CHICKPEA PILLOW, CARROT HUMMUS,  

BREAKFAST RADISH, ROASTED BRITISH SEEDS 

 

STARTER 

 

SEARED MACKEREL, ‘ENGLISH MISO’,  

COMPRESSED CUCUMBER, DILL & BORAGE 

 

MAIN COURSE 

 

SWEET CURED CONFIT HOGGET SHOULDER,  

WILD GARLIC, ANCHOVY & WHITE BEAN SALSA 

 

PUD 

 

ALMOND & FRANGIPANE TART,  

RHUBARB & SOUR CREAM 

 
 

Let us know if you have any allergies or dietary requirements 

so we can make suitable suggestions 

A discretionary service charge will be added to your bill 

 
 


