Sunday 18th October

Adonis 8
Mills orchard kombucha s.5

Achill rock oyster & mignonette 4.5 ea.
Cod roe & crisps 8

Beef tartare & toast 14

Cos, old winchester & garlic 12

Mackerel pate, pickles & créme fraiche 14
Bullhorn pepper soup & ricotta 12

Vacherin mont d’or & fresh autumn truffle 18

Potted blue cheese steeped with royo marsala 16
Silver mullet, brown butter & capers 24

Roast half spatchcock chicken 28

Roast oxfordshire pork & apple sauce 28

Roast herefordshire sirloin beef; horseradish 32
Crown prince & wensleydale cheddar pie 238
1kg cote de boeuf ( for two to share ) 110

Served with roasted potatoes, carrots, buttered greens, cauliflower cheese, yorkshire pudding & gravy

Buttered kale & cavolo nero 8

Crispy new potatoes 8

Cheeseboard 15/20

Warm chocolate cake, blackberry & vanilla ice cream 12

Rice pudding & quince 10

Somerset salted caramel ice-cream, chocolate sauce & flaked almond 10

Allergens? Please ask your server.
An optional 12.5% Service Charge will be added to your bill. Al prices are inclusive of VA T.



