
APPETISER

toasted almonds and olives

MAIN (CHOOSE)

parmesan chicken schnitzel
breaded & pan fried white meat chicken, grated parmesan w crisp salad & skin on frites w 
aioli 

chilli crab linguine
fresh white & brown crab, chilli, lemon

kimchi & mushroom pastry  (pb)
colcannon, miso cream & roasted leeks

organic wild range cheese burger
wild range beef from knepp estate, cheese melt, onion, house sauce served in parmesan 
bun w skin on frites

warm chicken salad
leaves w roasted chicken, pickled pear, toasted walnut, caperberries & winter dressing 

fresh fig & burrata (v)
served on ‘flour pot’ focaccia w fresh salad & vinaigrette 

knepp estate 45day dry aged rump
skin on frites, peppercorn sauce, watercress  +4pp

PLEASE NOTE - NOT ALL INGREDIENTS ARE LISTED.    YOU SHOULD ALWAYS ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING INTOLER ANCES & ALLERGIES.  W E A R E 

U NA BLE TO GUA R A N TEE A N Y FOOD OR DR IN K IS TOTA LLY A LLERGEN-FR EE. IF YOU H AV E A SER IOUS A LLERGY PLE A SE SPE A K TO OU R M A NAGER IN THE FIR ST INSTA NCE, BEFOR E OR DER ING.  

WE ADD A DISCRETIONARY 12.5% SERVICE CHARGE, PLEASE ASK IF YOU WOULD LIKE IT REMOVED.

TABLE MENU

table menu 30pp.

DESSERT (CHOOSE)

chocolate mousse [pb]
silky smooth valrhona dark chocolate, maldon

cheesecake 
a whipped, light vanilla cheesecake from julien plumart patisserie with a citrus & fresh 
kumquat sauce

STARTERS FOR THE TABLE TO SHARE

honey glazed carrots w greek yoghurt dates, mint, toasted walnuts & crisp shallots
fresh dips & crudites (pb) vegetable crudites, carrot hummus, avo dip & cassava crackers
avocado & pear salad (pb)  ponzu tahini vinaigrette, miso & toasted walnuts
focaccia (v) w san marzano marinara, parmesan & breadcrumbs 


