LAND

braised ox cheek - parmesan polenta - gremolata - sourdough breadcrumlbs -
tenderstem broccoli
£32

beef fillet - peppercorn sauce - oyster mushroom - beetroot dauphinois -
caramelised celeriac purée - beetroot crisp
£39

windsor park venison loin - confit garlic butter - potato pavé - date purée - balsamic
shallot - jus
£37

duck breast - dauphinois potato - braised red cabbage - honey carrot - pea purée -
orange and port reduction
£30

duck ragu - pappardelle - parmigiano reggiano - green salad
£26

herb crusted lamb cutlets - mash - chantenay carrots - lemon green beans - red
wine jus
£28

lemon and herb chicken supreme - ‘nduja and mascarpone tagliatelle
£26

chicken escalope - braised fennel - pomodoro sauce - kalamata olives - white beans -
pistou
£24

sherry-braised pork cheek - creamed polenta - charred baby leeks - sultana ragu -
garlic pangrattato - caraway jus
£28



SEA

monkfish tikka masala - pilau rice - crispy curry leaves - okra - aloo paratha
£34

sundried tomato crusted cod - parmentier potato - creamed peas - fried capers -
tartare sauce
£28

pan-fried sea bass - burnt spring onion and chipotle butter - puy lentils - courgettes
- datterini tomato
£32

grilled salmon - smoky tomato salsa - bulgar wheat tabbouleh - cucumber - burnt
lemon - labneh
£30



PLANT

aubergine katsu - jasmine rice - furikake - raw slaw - pickled red onion - lime
£25

seared king oyster mushroom - chanterelle and truffle risotto - parsley oil
£28

halloumi - courgette - za'atar yoghurt - roasted squash - pea guacamole - chilli oil
£24

vegetable tagine - apricot and mint couscous - almond - harissa yoghurt - pickled
cucumber ribbons
£22

butternut squash satay curry - fluffy lime rice - crispy chickpea - coriander and
coconut yoghurt - salted peanuts
£24

whole roasted cauliflower - bulgar wheat - tahini - flame raisins - pistachios -harissa
yoghurt - parsley
£26

wild mushroom stroganoff - fluffy rice - cornichons - steamed greens
£22



