
A very English bistro - Respecting the seasons - Concentrating on flavour

Wine & Supper Club
Friday 12  June 2026th

Parker House Roll with caramelised onion butter 
***

Salt baked beetroot, burrata, pistachio & nasturtium
or

Wye Valley asparagus, blood orange, fennel & pistachio salad
2019 Roebuck, Rose de Noir, Sussex

***
Char-grilled baby chicken, grilled potato, garlic & herb sauce

2024 Valon des Anges, Cotes-de Provence, France

or
Milk-fed Cumbrian confit lamb, creamed mash, 

olive reduction rosemary & Tuscan wine
2023 Chateau Pibarnon, Rose, Bandol, France

***
Eton Mess, English strawberries & shipped Devon cream

2021 Domaine des Forges, Chenin Blanc, Cotes du Layon, Loire, France

or
British cheese selection

2019 Vallado, ‘LBV’, Port, Douro, Portugal 

3 Courses with Wine Pairing 
89pp

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee
the total absence of allergens. 
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