SEASONAL WELCOME
Duck Liver | Damson
Crab | Apple
Ale Sourdough Bread | Pork Butter & Scratchings

STARTERS
Wild Hare Ragu | Pumpkin | Chestnut
Moorland Game Galantine | Rosehip | Pear
Roasted Orkney Scallop | Dulse Beurre Blanc
Sand Carrot | Sea Buckthorn | Lovage

MAINS
Slat Aged Beef Fillet | Hen of the Woods | Bourguignon
Juniper Smoked Venison Loin | Beetroot | Elderflower
Wild turbot | Mussels | Cider | Leek
Roasted Hispi Cabbage | Hazelnut | Wild Garlic | Charred Onion

Sprouting Broccoli (£6) Red Deer Dripping Hash (£6)

DESSERTS
Caramelised Orchard Apple | Sticky Date Sponge | Brown Butter
Valrhona Manjari Chocolate | Jerusalem Artichoke | Cepe
Raspberry & Meadowsweet Pavlova
Artisan Cheeses from The Courtyard Dairy (Or as an additional course £15)

Coffee and Treats (£6)

*£54, 2 COURSES

*£65, 3 COURSES
*Includes Seasonal Welcome and Warm Sourdough with Pork Butter

AVAILABLE UNTIL 22N? OF NOVEMBER
Dinner: Wed - Sat: 6:30pm - 9pm Sunday Lunch: 12:30pm - 3pm



