dinner
menu

please inform your server about
any dietary requirements.

a discretionary service charge
of 12.5% will be added to your
bill
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mains
for one
_roast line caught seabass, shellfish bisque, samphire, ratte

potatoe, sweetheart lettuce 39

_ spiced monkfish, mole sauce, bombay potatoes, wilted spinach,
coriander cress 38

_ barbary duck breast, black garlic, gem lettuce, roscoff onion,
black fig & orange purée 35

_ 8oz fillet steak, bone marrow sauce, roasted banana shallot,
truffle & parmesan fries 55

_ rack of salt marsh lamb, confit tomato, green almonds,
courgette & anchovies 40

_ fresh pea & broad bean risotto, heritage tomato, parmesan
tuille 32

for two
_ red mullet, monkfish, mussels, clam bouillabaisse, garlic aioli &
baguette 38pp

_ skate wing, sauerkraut, pickled grapes, almond & ginger beurre
noisette 35pp

_salt-aged lake district hereford chateaubriand (600g) 44pp

_salt-aged lake district cote de boeuf (1.2 kg) 55pp

sides sauces

_fries 6 _red wine sauce 4
_fat cut chips 6 _bearnaise sauce 4
_buttered pommes purée 5 _peppercorn sauce 4
_dauphinoise potato 6 _blue cheese sauce 4

_ tenderstem broccoli, toasted almonds 6
_ tomato, mozzarella & basil salad 7
_vichy carrots, tarragon 5

_ truffle & parmesan fries 8
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shacks

pork crunch, lime pickle mayonnaise 6

mixed pitted lemon & chilli olives 5

mesquite smoked almonds 5

sourdough bread, churned butter, manchester honey 6

cornish oyster, green apple, wasabi & yuzu 4

small plates

from the sea
cornish lobster salad, fresh yoghurt, grapefruit, crisp greens,
citrus dressing 18

roast gurnard fillet, saffron soused vegetables, saffron aioli,
croutons 14

from the farm
veal sweetbreads, salted white onion, enoki mushroom, pea
purée, nasturtium & sherry jus 18

salt-aged pork, bury black pudding and pistachio paté en
croute, date & apple ketchup 14

_ from the garden
mushroom parfait, pedro ximenez sherry, cepes, black truffle
& toasted brioche 12

salt baked beetroot, black garlic, barrel aged feta & endive
salad 15
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dessert pairings

_ miso caramel-chocolate parfait, fresh raspberries, amaretti 14
double cask 15y 43% (50ml) 26

_ blueberry & earl grey mousse cheesecake 12
1999 hugel gewurztraminer | alsace | france (Toml) 18

_ tonka bean créme brulée, toasted rice, strawberries & thai basil 12
2009 royal tokaji aszi blue 5 puttonyos | tokaji | hungary 14

_ selection of british cheeses, crackers, chutney & grapes 14
10y sandeman tawny port | douro valley | portugal 13

_ petit four tray to share 20
macarons, white chocolate fudges, pate de fruits, almond florentines,
financiers, chocolate truffles
the macallan flight (15ml each)
12y double cask /15y double cask /18y double cask 50

the macallan flight (15ml each)
18y sherry oak / 25y sherry oak/ rare 2020 1st batch 220

exclusive selection of the macallan 25ml/ 50ml
_double cask 12y 40% 8/16

_double cask 15y 43% 14/26
_double cask 18y 43% 29/56
_sherry oak 12y 40% 9/18
_sherry oak 25y 43% 147/290

_rare cask 2020 43% 27/50
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