
A discretionary service charge of 12.5% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not 

include all ingredients. If more information about allergens is required, please ask a member of the team. Inclusive of VAT at 
current rate. 

Five-course tasting menu 

Garden pea & mint soup (ve) 

Croutons and pumpkin seeds  

***** 

Grilled asparagus (ve) 
Tarragon-marinated tofu  

***** 

Audleys Wood apple sorbet 

***** 

Pan-seared pork tenderloin  
 Hickory smoked mash, apple gel, buttered tenderstem broccoli 

 and whole grain mustard sauce 

***** 

Strawberry ‘Eton mess’ 

£45 per person 


