N°3 FATHER'S DAY MENU

2 courses fOT 39 or 3 courses fOV 45 pCV p(fTSOTl

WHILE YOU WAIT

Sourdough focaccia, wild garlic butter / ve / 680 Kcal / 7
Nocellara olives, pickled dulse, preserved lemon / ve / 272 Kcal / 6.5
Octopus, chorizo, lardo & padron skewer, romesco sauce / 593 Kcal /13.5
Hash browns, cod & trout roe / 363 Kcal / 9.5
Grilled langoustine, aged beef fat / 104 kcal
5 : et s STARTERS
Cured stone bass, blood orange ponzu, aged tuna, sesame oil / 550 Kcal
Grilled cuttlefish ragu, aged parmesan, black olives, preserved lemon /229 Kcal
Wykham Farm asparagus, vegan feta, truffle, pumpkin seeds, salsa verde / ve / 253 Kcall
Burrata, heritage beets, black fig, pomegranate molasses, chard / v / 641 Kcal

Seared Orkney scallops, sauce gribiche, scallop roe cracker / 432 Kcal / 7.5 supplement

ROASTS

served with goose fat roasties, seasonal vegetables, Yorkshire pudding & gravy
Roast rump of dry aged Scotch beef, horseradish cream / 909 Kcal
Slow-roast Blythburgh porchetta, roasted apple sauce / 952 Kcal
Corn-fed Yorkshire chicken, sage & onion stuffing / 879 Kcal

Vegan haggis pithivier, roasties, seasonal veg, Yorkshire pudding, vegan gravy / ve | 841 Kcal

MAITNS

Cornish monkfish, ajo blanco, celery, grapes, almonds, brown shrimp / 551 Kcal / 7.5 supplement
Chalk stream trout, peas, broad beans, lettuce, Jersey Royals, lovage / 285 Kcal

Char siu celeriac, mushroom XO, sea shore vegetables / ve / 473 Kcal

SIDES

Honey mustard pigs in blankets / 720 Kcal / 9
Truffled cauliflower cheese / v / 543 Kcal / 9
Heritage squash, harissa, dukkah / ve / 315 Kcal / 8
Purp]e sprouting broccoli, clementine butter / v / 376 Kcal / 8
Triple cooked chips / v / 527 Kcal / 6.
. Py 0 DESSERT
Dark chocolate & hazelnut tare, coffee ice cream / v / 873 Kcal
Strawberry parfait, Pimms jelly, black pepper meringue / ve / 752 Kcal
Long Clawson blue, scasonal chutney, fig & spelt crackers, celery / v / 483 Kcal / 5 supplement

Before you order your food and drink, please inform a member of the team if you have a food allergy or intolerance.
An adult's recommended daily allowance is (2000 Kcal).
Tables are subject to a discretionary service charge of 12.5%
(v) vegetarian (ve) vegan.



