
NIBBLES
£4 each

PORTHILLY OYSTER

Cucumber & Di l l  Granita/Tempura with Tartare
sauce

SUMMERHOUSE FOCACCIA 
 NOCELLARA OLIVES 

SMOKED ALMONDS

LIGHTS
HAM HOCK SCOTCH EGG £8 

Piccal i l l i ,  Cr ispy Sage 
HONEY ROASTED PARSNIP SOUP £7

Crispy Salted Chickpeas  
GREEN CHILLI & CORN CHOWDER £9 

Day boat Shel l f i sh ,  Crusty Bread 
CANDIED WALNUT & CRANBERRY PORK GALETTE £9

Caul i f lower & Rosemary Puree, Cranberry Ketchup

MAINS
BUBBLE & SQUEAK RISOTTO £15

`Toasted Almonds, Truff le Croutons, Sage, Crispy Egg
FLAME GRILLED SPATCHCOCK POUSSIN £16

Creamed Spouts & Bacon, Whiskey Butter
GRILLED MACKEREL JACKET £15 

Truff led Potato Puree, Creme Fraiche, Caviar 
SMOKE HADDOCK & LEEK PAPPARDELLE £16

Roasted Chestnuts ,  Parmesan, Chives 
BAKED SALMON & CAPERS £18 

Hot Fennel ,  Apple & Cranberry Slaw, Roasted Horseradish Potatoes 

PLATTER
HONEY & CLOVE ROASTED HAM HOCK £18

 P iccal i l l i ,  Gar l ic Flatbreads, Spiced Nuts ,  Hot Winter Slaw
 ROSEMARY BAKED CAMEMBERT - £14

Cranberry Chutney, Garl ic Ciabatta, Spiced Nuts ,  I ta l ian Ol ives 

LUNCH MENU


