
Special Sharing Menu
Freshly Shucked Oysters served with Shallot Vinaigrette, Worcester & Tabasco.

— £4.5ea or £12 for 3
T O  B E G I N

Share a heart shaped Crostini of Steak Tartare, Beetroot Tartare or Tuna Tartare,
Choose 2. — £10 p/p

M A I N  E V E N T

Fancy a Duck?
Legs & Breasts, Beets & Roots, Plum Jus with Szechuan & Star Anise.

Like to Fish?
Have it on a Platter, a selection of Freshly Grilled Fish, BBQed Octopus & a Bowl of Mussels.

White Wine & Chive Volute' Wilted Greens & Samphire.

Prefer to Pork?
Belly & Cheeks, Leaks & Treats, Red Wine & Apples in Cider.

Prefer to Veg?
Try a selection of Confit & Roasted Vegetables with Purees & a 'Marry Me' Butterbean Stew.

I N D U L G E

Ménage à Trois? — £10 p/p
Mini Chocolate Mousse, Mini Crème Brûlée, Sticky Pudding.

Can't Manage a Trio? Try a truly memorable glass of Chateau Filhot Sauternes
2019. — 100mls £9

A Golden Sweet Wine with aromas of honey, apricot, a little citrus with delicate floral &
vanilla notes combine with tropical fruits, toffee & marmalade. Expect a good finish!

All Mains served with Dauphinoise Potatoes & Extra Sauce £30 p/p Based on 2 Sharing.All Mains served with Dauphinoise Potatoes & Extra Sauce £30 p/p Based on 2 Sharing.

Please inform your server of any allergies or dietary requirements. 


