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SELECTION OF BRITISH CHARCUTERIE
FROM CANNON & CANNON

WARM SALAD OF GIROLLE AND SHITAKE
MUSHROOMS, ARTICHOKE, PEPPERY ROCKET
AND SHAVED PARMESAN

SMOKED PORK BELLY WITH SPRING KENT
ASPARAGUS, GREEN BEANS AND SHAVED FENNEL

BABY OCTOPUS, SPRING ONIONS, RED RADISH,

BABY SPINACH AND SAFFRON MAYO
SOUR DOUGH BAGUETTE, BUTTER

AND CORNISH SEA SALT
HOMEMADE SOUP OF THE DAY WITH

TOASTED FOCACCIA
GREEN GIARRAFFA

SICILIAN OLIVES
SALAD OF CASTEL FRANCO, CHICORY, RADICCHIO
TARDIVO, WALNUTS, STILTON, SOFT QUAILS EGGS
AND POMEGRANATE DRESSING

All served with Padrone Peppers, Roast Cipollini Onions and Roast New Potatoes

SIDES
Skin on Skinny Fries (V)
Seasonal Tomato and Basil Salad (V)
Rocket and Parmesan (V)
Tender Stem Broccoli (V)
Mash Potato (V)
Wilted Greens (V)

SAUCES AND BUTTER
Béarnaise Sauce
Peppercorn Sauce
Café De Paris Butter

HEREFORD RARE BREED
RIBEYE STEAK 2506

GLOUCESTERSHIRE OLD SPOT
PORK CUTLET
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HEREFORD RARE BREED
FILLET STEAK 2006
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HERFORD SIRLOIN STEAK 2506

CHAR GRILLED TANDOORI BARNSLEY CHOP

Braised Lamb Shoulder Spring Roll,
Minted Butter, Chipotle Crushed Potatoes

PAN FRIED SEA BASS

Cauliflower Purée, Baby Artichokes,
Artichoke Emulsion

SPINACH AND RICOTTA RAVIOLONI

Brown Butter, Grated Parmesan and Sage
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SCOTTISH FILLET OF SALMON

Grilled Courgette, Aubergine Caponata
and Prosecco Fish Sauce

WILD MUSHROOM AND GARLIC STUFFED
CHICKEN BREAST

Roast Seasonal Vegetables, Tarragon Chicken Jus,
Chimichurri Sauce

PASTA ISABELLE
Pan Fried South Coast John Dory,
De Cecco Spaghetti Pesto, Parsley Oil

KENT ASPARAGUS RISOTTO

Fresh Parmesan
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