5.5ea
5.5ea
5.5ea

7. ea

?7?

18.
23.
26.
30.

12.5
12.5

12.
12.
14.

the hen’s egg - dale end cheddar, px sherry & mushroom
senbei cracker of duck liver mousse & umeboshi plum
lindisfarne oyster - jeow som & rhubarb

puri of smoked eel, apple & black truffle

house sourdough - acorn dairy butter, gunpowder salt

seeded granary boule with kecap manis, sweet ‘n’ sour beets & miso roasted squash
‘chip ‘n’ dip” - whipped pumpkin & sage ricotta, togarashi & pickled onion

brussels sprout pakoras with salted mango, lime & cumin

sichuan jelly noodles, winter radish, blood orange, basil & chestnut

skosh fried ‘lemon chicken’ with apple, celery & sesame

‘singapore crab’ potsticker dumplings

bombay potato ‘dauphine’ - coconut, mustard seed, curry leaf & chard

bbq pork ‘burnt ends’ with kohlrabi, lychee & jalapefio

char siu celeriac, pickled mushrooms, truffle ponzu & satay cream

miso roasted baby onions with oregano, leek, pickled hot peppers & furikake

tataki of salt-aged beef sirloin - jerusalem artichoke, sesame & spiced beef consommé

sea bream ceviche, passion fruit, squash, avocado & prawn crackers

day boat fish, tandoori butter, golden sultana, carrot & ginger

bbq sea trout ‘thai style’ with smoked roe, grapefruit & cauliflower
roast hogget shoulder - pomegranate, mint, red cabbage & spiced lentil
skrei cod ‘orange curry’ with mussels, grilled onion, mooli & peanut

‘hoi sin’ creedy carver duck - rhubarb, beetroot & sansho pepper

savoury...

vacherin mont d’or with honeyed parsnip, black winter truffle & tellicherry pepper

‘soup & a sandwich’ - old winchester toastie, roast onion broth, root veg & tamarind pickle

sweet...

blood orange cream soda, mascarpone & star anise custard donut
malted soft serve with apple, miso, ginger & honeycomb

pink peppercorn créme caramel, quince, cranberry & créme fraiche
forced yorkshire rhubarb - buttermilk cream, spiced bread & cardamom

36% nevado white chocolate ‘sphere’ with spice roast pineapple, passion fruit & coconut



we are proud to source our wines from the following suppliers...

field & fawcett, york

barrique fine wines, leeds

v |

(125ml) (375ml) (750ml)

8. [/ - [/ 40. organic cava brut, vega medién, catalunya, spain, nv
12. / - [ 60. ‘émotion’ rose extra brut, famille antech, crémant de limoux, france, 2022
14. | - 170. classic cuvee brut, court garden, east sussex, england, 2018

-/ - /100.  brut soverain, henriot, champagne, france, nv

5.6 /14. / 28.  ‘valdeaces’ verdejo, bodegas mocen, rueda, spain, 2023
6.8 / 17. / 34.  grecanico, cantina paolini, sicily, italy, 2024
7.6 1 19./ 38.  pinot gris, villa wolf, pfalz, germany, 2023

15. / - [75. assyrtiko, jim barry, clare valley, australia, 2021

6.4 /16. / 32.  ‘fontanino’ riesling, il cascinone, piemonte, italy, 2022
7.2 /18. [ 36.  gewurztraminer, bon courage, robertson, south africa, 2023
8.8 /1 22. / 44.  gruner veltliner, besas, niederosterreich, austria, 2024

16. / - / 80. ‘berckem’vin demi-sec, marcel deiss, alsace, france, 2022

6. / 15./ 30. chenin blanc, the vinecrafter, western cape, south africa, 2023
9.2 / 23. ] 46. premium furmint, tornai, somlo, hungary, 2022

12. / - [ 60. viognier, cline cellars, california, usa, 2021

7.2 [ 18. 1 36. ‘0’ gruner veltliner, winzer krems, kremstal, austria, 2020

10. / 25.7 50. ‘clementine’ pinot gris, logan, central ranges, australia, 2022



v |

(125mi) (375ml)  (750mI)

56 / 14./ 28.
7.2 | 18./ 36.

n. / - /55

6.4 /16. / 32.
8. /20./ 40.

17. 1 - [/ 85.

6.8 /17. | 34.
9.2/ 23. ] 46.

14. / - 170.

7.2/ 18. 1 36.
9.6 1 24. ] 48.
5./ - |75

6. /15 / 30.
76 [19. / 38.
10. / 25./ 50.
n. 1 - /55

12. [ - [/ 60.

vy 4

(50ml) (250ml)

6. / 30.
6.5/ 325
6.5/ 325
751375
9. [ 45.

9.5/ 475

malbec rose, rewild, mendoza, argentina, 2024
piquepoul rose, foncalieu, languedoc, france, 2022

‘ancestrale’ nero di troia rosato pet nat, caiaffa, puglia, italy, 2023

vina borgia organic garnacha, bodegas borsao, campo de borja, spain, 2023
fleurie, domaine marc jambon, beaujolais, france, 2023

pinot noir, westcott vineyards, vinemount ridge, canada, 2020

monte velho tinto, esporao, alantejo, portugal, 2022
tannat, sierra oriental, maldonado, uruguay, 2022

reserve syrah, de la terre, hawkes bay, new zealand, 2017

aglianico, montecalvo, benevento, italy, 2023
saperavi, fox tales, limestone coast, australia, 2024

lodi zinfandel, predator, california, usa, 2021

les terrasses, vignerons ardéchois, ardeche, france, 2024 (rose)
merlot, seriade, friuli, italy, 2023 (red)

grenache blanc, chasing rabbits, wellington, south africa, 2021 (white)
corbieres, chateau de durfort, languedoc, france, 2023 (red)

roter veltliner, fritsch, wagram, austria, 2024 (white)

coteaux du layon Ter cru chaume, domaine des forges, loire, france, 2021
recioto della valpolicella, silvano piacentini, veneto, italy, 2020

‘essensia’ orange muscat, andrew quady, california, usa, 2022

plum sake, akashi tai, hyogo, japan, nv

passito di noto, planeta, sicily, italy, 2022

noble late harvest semillon, boekenhoutskloof, franschoek, south africa, 2021
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