2 course // 33
3 course // 37

" nibbles
-olives & house pickles 6
-homemade focaccia, whipped smoked butter 6
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-feta, ricotta & dill cannoli, balsamic roast red onion & beetroot
-duck bhaji, sesame & lime yogurt, lime pickled red onion
-smoked seafood cocktail, brown crab mayo, pickled cucumber
-butternut & tomato nduja arancini, celeriac remoulade
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-belly full of roast — pork belly & lamb belly, crispy potato

%%% terrine, apple & cider sauce, mint sauce
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pudd, proper roast gravy =
-fig tree fish stew, cider bouillabaisse, warm bread, aioli W:/i
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-sticky toffee pudding, honeycomb ice cream

-lemon posset & iced lemon posset, marmalade biscotti
-chocolate, chocolate & more figgin chocolate
-affogato, cocoa sorbet, honeycomb & biscotti
-sharpham brie, crackers, balsamic roast onion
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