
MOUTHFULS 

MUSHROOM MARMITE ÉCLAIR
BEETROOT PICKLED QUAIL EGGS

WHILE YOU WAIT

EASTER SOUR 12.0
Discarded Banana Peel Rum, White Cacao Liqueur,

Lemon Juice, Egg White (vg option available), Chocolate Bitters

BACCHUS, NUTBOURNE VINEYARDS, SUSSEX, 2020 12.0

SELECTION OF SHARING STARTERS 

BLACK BREAM, RADISH, LEMON VERBENA DASHI
QUEENIE SCALLOPS, WILD GARLIC BUTTER

MAIN COURSE

SWEET CURED LAMB SHOULDER, SWEETBREADS,
ANCHOVY & WHITE BEAN SALSA

DESSERT

WHITE CHOCOLATE MOUSSE,
KENTISH FORCED RHUBARB

45.0

Easter Menu

 A DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL



MOUTHFULS 

MUSHROOM MARMITE ÉCLAIR
ENDIVE & BLUE CHEESE, BEETROOT JAM

SELECTION OF SHARING STARTERS 

ASPARAGUS, BURNT BUTTER HOLLANDAISE
TEMPURA BROCCOLI, SPICED PLUM CHUTNEY

MAIN COURSE

WILD GARLIC & MOREL MUSHROOM RISOTTO

DESSERT

WHITE CHOCOLATE MOUSSE,
KENTISH FORCED RHUBARB

45.0
 A DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL

WHILE YOU WAIT

EASTER SOUR 12.0
Discarded Banana Peel Rum, White Cacao Liqueur,

Lemon Juice, Egg White (vg option available), Chocolate Bitters

BACCHUS, NUTBOURNE VINEYARDS, SUSSEX, 2020 12.0

Easter Menu
(Vegetarian Option)


