set menu

2 course £38
3 course £45

freshly shucked maldon oysters - £3.5 supplement each
smoked duck, beetroot + bitter leaf salad

rye bay scallop thermidor

buffalo mozzarella, cimi di rapa + pangratatto

slow braised beef cheek, salsa macha + celeriac
girolle + truffle taglioni, parmesan + lemon

bass, lobster baked beans + crispy seaweed

all comes with brown butter potatoes + greens for the table

chocolate orange mousse, olive oil + sea salt
doughnut bites, spiced apple + creme fraiche
cheese plate (£5 supplement)

a discretionary 12.5% service is included on your bill. pre bookings only



