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Baked breads & salted butter

Carlingford rock oyster, shallot vinegar / tempura oyster, crispy shallot

Haggis croquette, homemade brown sauce

Confit garlic, goat’s curd crostini

Cod beignets, parmesan

Smoked cod roe, pickled red onion, shaved fennel, espelette pepper

Bitter leaves, sweet mustard dressing

Braised red cabbage

Savoy, lardons

Roast potatoes

Yorkshire Pudding

Celeriac, apple & bacon soup

Roast roscoff onion, ricotta, hazelnuts

Maltagliati, walnut pesto & blue cheese

Pork rillettes, pickles & wheaten bread

Salmon gravalax, dill crème fraîche & wheaten

Venison tagliatelle

Roast rump of beef, Yorkshire pudding & all the trimmings

Roast Pork belly & all the trimmings

Lemon Sole, capers, parsley, beurre noisette

Cod, arrocina beans, chorizo, lemon crumb

Venison, parsnip purée, rainbow chard, juniper crumb & lardo

Salt baked celeriac, roasted vegetables,pecorino

If you have any dietary requirements, or require any details on allergens within our 
dishes, please ask one of the team.
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