NoF L E

SNACKS

Olives £4
Smoked almonds £4
Bread + butter £5
STARTERS

Wild mushroom arancini, mascarpone + truffle £10
Salted cod croquettes, tartare hollandaise + lemon £10
Chicken liver + foie parfait, chutney + toasted brioche £13.50
Burrata, rocket pesto, pinenuts + focaccia £13.50
Goats cheese salad, beetroot, chicory, orange, balsamic + walnuts £13.50
MAINS

Slow cooked pork belly, roast apple, confit onion + sauce charcuterie £28
Roast chicken breast, braised gem, peas, pancetta + jus gras £29.50
Fish of the day Market price
Spring lamb loin, asparagus, broad bean, St.Tola + wild garlic pesto £33
80z Dry aged sitloin £33
100z Dry aged ribeye £39.50
8oz Dry aged fillet £43
180z Dry aged chateaubriand £90

Steak served with beef dripping chips, dressed salad + choice of sauce
(Bearnaise, Peppercorn or Red wine gravy)

DAILY SPECIALS ON BLACKBOARD

SIDES

Beef dripping chips £6
Baby potatoes + herb butter £6
BBQ sweetheart cabbage £7
Grilled tenderstem broccoli + almond butter £9

Please make any dllergies & intolerances known to a member of staff. Although every effort will be made to accommodate these,
we cannot always guarantee meeting your needs. A discretionary service charge of 10% will be added to parties of 6 or more.



