
 

Please inform us of any allergies and intolerances, a full list of ingredients is available upon request.  (n) = contains nuts 

 

 

 

    
 

Cocktail 

She & T  7 
Manzanilla sherry, pear, lemon, tonic  

 

Snacks 

Sour light rye, Lincolnshire Poacher butter 3.5 

Beer battered salt pickles, Cheddar mayo 4 

House cured duck ham, pickled turnip, hazelnut butter 3.5 (n) 

 

Starters 

     Grilled rainbow trout, fennel salad, tomato jelly, rapeseed mayonnaise 8  

Chicken liver pate, farmhouse chutney, toasted rye 9 

Yorkshire asparagus, capers, confit egg yolk, grape and pine nut dressing 9 (n) 

Cauliflower soup, parmesan scone, whipped brown butter 6.5 

Cured cod loin, smoked cod’s roe, radish, lime and vermouth dressing 8 

Burrata, broccoli, romesco sauce, Urfa chilli 8 (n) 

Chargrilled duck hearts, green sauce, duck fat brioche 7.5 

 

Main Courses 

Braised featherblade, mushroom mayonnaise, mustard leaf, truffle and parmesan chips 23 

Chargrilled pork chop, braised lettuce, pork fat and pickled apple 21 

Pan-fried stone bass, charred leeks, Gypsy potatoes, smoked mussel cream 20 

Charred sweetcorn, black bean mash, sweetcorn fritter, salted lemon dressing 15  

Grilled plaice, miso glazed cucumber, brown shrimp, watercress sauce 21 

Pappardelle, hen of the woods, walnut, Berkswell with lemon butter sauce 17 (n) 

 Roasted lamb neck, glazed Roscoff onion tart, courgette, mustard leaf pesto 30 (n) 
 Dry-aged sirloin, tenderstem broccoli, almonds and shallots, truffle and parmesan chips 65 (n) 

      (for two people, please allow 45 minutes) 

      

     Sides 

Hand cut truffle and parmesan chips 4  

   Jersey royal potatoes, herb butter 4 

 Broccoli, almonds and shallots 4 (n) 

 Heritage tomato salad, coriander dressing 4 

 

 Sweets   

Custard tart 5.5 

Tonka bean crème brulée, oat biscuits 6.5 

Paris-Brest with baked cheese mousse, chocolate ice cream and chestnut 8 (n) 

Whipped white chocolate, passion fruit, sesame tuile 7.5 

Rhubarb upside down-cake, pistachio ice cream 7.5 (n) 

Eccles cake with whipped cream 6.5 

Apricot and almond trifle, caramelised white chocolate ice cream 7 (n) 

Hazelnut sponge, Grand Marnier marmalade, brown butter ice cream 8 (n) 

Peppermint toffee, burnt butter and hazelnut chocolate, clotted cream fudge 5 (n) 

 

Cheese 

Ticklemore, Alchester Gold, Cornish Gouda. Beauvale, oat cakes, rye crackers, Armagnac prunes 9  


