
 
 

Gluten Free 
 
 

Watercress velouté, potato foam (v) 
£7 

 
Chicken liver parfait, crispy chicken skin, burnt orange, Madeira jelly, toast 

£8 
 

Globe artichoke salad, broad bean hummus, crushed hazelnuts, old Winchester, truffle cream (v) 
£8 

 
Citrus cured salmon, avruga caviar, cucumber & radish salad, horseradish 

£9 
 
 

 
 

Risotto of piquillo peppers, tomatoes, goats cheese courgette flower  
£16 

 
Roast cod loin, lardo pata negra, peas a la française, grain mustard Beurre blanc 

£19 
 

Skate wing, brown shrimp & cucumber, brown butter, blanched broccoli, crushed Jersey royals 
£22 

 
Lamb rump, courgette flower, goats cheese, aubergine puree, confit tomato & garlic 

£23 
 

Creedy Carver duck breast, caramelised endive, creamed potatoes & sour cherry 
£24 

 
 

8oz Hereford rib eye cooked over charcoal 
Chips cooked in dripping, roast gem lettuce & pepper sauce 

£26 
 

Sides £3 
Chips cooked in dripping | Blanched summer vegetables | Creamed potatoes & chives 

 Leaf salad & lemon vinaigrette 
 

 
 

 

Please inform us of any dietary requirements that you may have and the manager will be happy to advise you. 
A discretionary service charge of 10% will be added to tables of 8 or more. 


