
 

Starters 
 

Potato & watercress soup /15 gf, vegan 

 

Butter chicken, devilled eggs with crispy chicken skin /18 gf 

 

Chicken liver pate, brioche toast with peach & muscatel chutney /22 

 

 

Mains 
 

Casoulette confit duck, pork belly, cotechino sausage, haricot beans /46 gf 

 

Braised 12-hour ox cheek, celeriac puree, lardon, pearl onions,  

mushroom & port thyme jus /42 gf 

 

Rolled shoulder of salt bush lamb, sweet potato gratin,  

Dutch carrots & Tuscan cabbage /40 gf 

 

Rigatoni, vodka sauce with aged parmesan & radicchio /28 

 

Sides, Dessert & Cheese 
 

Roasted beetroot, hazelnut, goats curd, charred orange,  

pomegranate vinegarette /18 gf 

 

Green leafy salad / 12 

Chips and ketchup /12 

 

Cheese board for two /38 

 

 


