
starters
Beef carpaccio, truffle dressing, walnuts, rocket, Winchester 

Roasted beets, English goats curd, toasted hazelnuts, cress  v*

Hand-picked Cornish crab, avocado, pickled shallots, soda bread

mains
Pea & broad bean risotto, Winchester cheese, black Sussex truffle  v*

Sea trout, kohlrabi, butter sauce, orange & fennel salad

32 day aged rare breed sirloin, fries, peppercorn sauce

puddings
Chocolate marquise, milk ice cream  v

Lemon & vanilla cheesecake, raspberry sorbet  v

British cheese board, apple chutney, crackers  v
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[pb] plant-based  [v] vegetarian  [*] plant-based on request

Please inform us if you have any dietary or allergen requirements.

An optional 12.5% service charge is added to your bill.


