
Snacks

Cheese & onion croquettes  £6

Whipped chicken liver parfait, pear & grape chutney  £6

House cured charcuterie  £10

Starters

Lamb sweetbreads, hazelnut & green beans  £14

Barbecued mackerel, rhubarb & leek  £13

Fresh ricotta casoncelli, wild garlic & whey broth  £15

Mains

Welsh kobe beef, endive & bordelaise sauce  £30

Monkfish, crushed broad beans & langoustine bisque  £28

Barbecued white asparagus, potato & red pepper  £24

Cheese

Lancashire Bomb & Ashcombe with peppered digestives  £9

Desserts

Rhubarb frangipani tart & vanilla ice cream  £9

Chocolate crémeux & salted caramel peanut ice cream £9

Buttermilk panna cotta & preserved cherries  £9

Extra bread for the table  £3.50

4-course wine pairing 
£40 per person

Please inform a member of the staff if you have any allergies or dietary requirements.
A discretionary service charge of 12.5% will be added to your bill.

Snacks

Cheese & onion croquettes  £6

Whipped chicken liver parfait, pear & grape chutney  £6

House cured charcuterie  £10

Starters

Lamb sweetbreads, hazelnut & green beans  £14

Barbecued mackerel, rhubarb & leek  £13

Fresh ricotta casoncelli, wild garlic & whey broth  £15

Mains

Welsh kobe beef, endive & bordelaise sauce  £30

Monkfish, crushed broad beans & langoustine bisque  £28

Barbecued white asparagus, potato & red pepper  £24

Cheese

Lancashire Bomb & Ashcombe with peppered digestives  £9

Desserts

Rhubarb frangipani tart & vanilla ice cream  £9

Chocolate crémeux & salted caramel peanut ice cream £9

Buttermilk panna cotta & preserved cherries  £9

Extra bread for the table  £3.50

4-course wine pairing 
£40 per person

Please inform a member of the staff if you have any allergies or dietary requirements.
A discretionary service charge of 12.5% will be added to your bill.


