
PRIX FIXE MENU 

2 courses for  20       3 courses for  22
 

Press ing of  ham hock, pea, egg 

L ime and fennel  mar inated salmon, cucumber, radish, watercress 

Caul i f lower ve lou té, Yorkshi re cask cheese on toas t  (v )  
 
 

Braised shoulder of  Dales lamb, Ser rano ham, new potatoes, 
charred spr ing onions, peas, rosemar y jus

Ol ive oi l  poached cod, quinoa, conf i t  fennel ,  pak choi
 

Spr ing vegetable broth, sweet pota to dumpl ings, basi l  o i l  (v ) 
 
 
 

Moj i to sorbet ,  coconut ,  pineapple salsa (ve)

Pass ion f ru i t  mousse, compressed mango, Amaret t i  (v )

Chocolate brownie, orange, mi lk ice cream (v )

(v )  denotes su i table for  vegetar ians (ve)  su i table for  vegans and vegetar ians. Should you have any food 
al lergies or specia l  die tar y requi rements p lease in form your wai ter.  P lease note that  nu ts  are used in our 

k i tchen. A discre t ionar y 10% ser v ice charge wi l l  be added to your bi l l .


