AUTUMN DINING MENU

STARTERS

Sourdough ficelles with marmite butter £6

Seasonal soup of the day with artisan bread roll, South Downs butter £8

Fresh fig, pancetta, ricotta with kibbutz bread, radicchio, rocket salad, hot honey dressing £12

Pancetta wrapped ham hock terrine, with sourdough toast, vegetable piccalilli, bone marrow butter £10

Babaganoush aubergine tart, feta, harissa, mint & cucumber yoghurt, dukka seeds & sumac £10

Crab, cheese & chive crumpet, harissa créme fraiche, fennel & red radish salad £9

Seared scallops roe on, Jerusalem artichoke puree, fennel seed saucisson, pomegranate molasses £15

Vegan slow roasted plum tomato, confit of fennel, smashed chick pea galette, parsley cress & preserved lemon
dressing, super seeds £9

Sweet corn, coriander chilli lime fritter, red pepper parsley salad, smoked tomato jam £9

Please speak to any of the team about allergens or dietary requirements.
Allergen cards are available on request.

In the Dining Room, a 12.5% discretionary service charge is added to the bill, this goes directly to the team



