Set Menu

2 courses £28 | 3 course £33

Small Plates
Chilled Isle of Wight Tomato Soup, Farm Basil & Tomato on Toast [VG]
Pressed Conwy Lamb Belly, Air Dried Tomatoes, Samphire & Farm Herbs

Essex Yelow Pea Hummus [VG]

Large Plates
Northern Pasta Co. Radiatori, Organic Seed Farm Pesto & Lincolnshire Poacher [V]
Crispy Organic Norfolk Chicken Thighs, Farm Herb Relish & Farm Leaves

Leek & Shallot Tart, Farm Cavolo Nero & Crispy Herb Qil [VG]

Sides
Wilted Farm Greens [VG] 7
Beef Dripping Potato, Organic Sour Cream, Chives [V] 7
Smashed Cucumber, Essex Chia Seed & Sorrel Dressing, Dorset Chilli [VG] 7
Farm Green Salad [VG] 7

Farm Caesar Salad 8

Desserts
Kentish Plum Cobbler & Farm Thyme Ice Cream
Bread & Butter Pudding with Chia Ice Cream

Butterscotch Tart, Kentish Gooseberries English

Cheese Plate £5 supplement
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Dishes are subject to availability. All prices are inclusive of VAT.
If you require further information about allergens or other dietary requirements, please alert your server.
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