KITCHEN

BY JAMES MARTIN

STARTERS
Crispy Breaded Whitebait

Bloody Mary sauce, charred lemon, tartar sauce
(Ce, E, F, G, Mu, SD)

Stone-Baked Flatbread (v)
Sunblush tomatoes, mozzarella, Pecorino, rocket, rosemary & garlic oil
(G, M, SD)

Burrata (v) (T)
Heritage tomato, basil, pickled red onion
(Ce, G, M, Mu, SD)

MAINS

Rigatoni Pasta
Puttanesca sauce, capers, anchovies, olives, parsley, Pecorino
(Ce, E, G, M, Mu, SD)

Stone-Baked Pizza
Pepperoni, rosemary, mozzarella, Pecorino
(G, M, SD)

Super Grain Salad (v) (T)
Quinoa & bulgar wheat, pomegranate, whipped feta, harissa dressing
(Ce, G, Mu, SD)

PUDDINGS

Warm Raspberry Frangipane
Madagascan vanilla ice cream, raspberry syrup
(E,G, M, N, S, SD)

Treacle Tart
Calvados créme fraiche, burnt apple purée
(E,G, M, N, S)

TWO-COURSES: £25 | THREE-COURSES: £29.50

ALLERGEN KEY - (C) CRUSTACEANS, (Ce) CELERY, (E) EGGS, (F) FISH, (G) GLUTEN, (L) LUPIN, (M) Milk, (Mo) MOLLUSCS,
(Mu) MUSTARD, (N) NUTS, (P) PEANUTS, (S) SOYA, (SD) SULPHUR DIOXIDE, (Se) SESAME SEEDS

(T) Treetox (V) Vegetarian Should you have any dietary requirements or allergies, please notify one of the team before ordering.



