
 

 
 

 

 

 

 

 

 

Healthy, seasonal & good for the planet 

We use all things wild, foraged,  

and locally grown 

 

 

TEMPURA ENGLISH MARROW, SWEET CHILLI SAUCE, 

CHIVES 

~ 

 

AUBERGINE, MISO GLAZE, CAULIFLOWER, GOAT’S 

CHEESE, MIXED SEEDS 

 

~ 

 

SALTED CARAMEL CHOCOLATE TORTE 

 

 

2 COURSES £18 

3 COURSES £22 

While you wait… 

 

RABBIT BREAD, PARSLEY & GARLIC BUTTER 3.5 

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT  

2.5 each 

SMOKED MACKEREL, CORNETTO, DILL POWDER 3.0 

 

GLASS OF NUTBOURNE BACCHUS 8.0 


