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Pickled Mackerel (GF) (DF) £12.5
Compressed Fennel Salad, Blood Orange

Glazed Pork Cheek (GF) (DF) £12
Pineapple Salsa, Charred Sweetcorn, Pok Choi

Contfit Byaldi (V) (GFO) (DFO) £8.5
Goats Cheese, Toasted Seeds, Olive Focaccia

Dashi Braised Chicken Terrine (GFO) (DFO) £9

Soy, Chilli, Ginger, Miso, Aioli, Glazed Milk Bun
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Duo Of Lamb (GF) (DF) £35
Seared Lamb Loin, Confit Lamb Belly, Mint Pomme Anna, Broccoli, Jus
Pan Roasted Salmon (GF) £26
Artichoke Hearts, Hispi Slaw, Crispy Wild Rice, Miso Cream Fish Broth
Summer Squash (V) (VGO) (GFO) £18
Coconut and Lentil Dhaal, Crispy Paneer, Onion Bhaji, Flat Bread, Coriander Cream
Chicken Ballantine £26

Chicken Leg Kiev Bon Bon, Rainbow Chard, Tarragon, Sauce Supreme
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Henry’s 60z Burger (GFO) £17
6oz Beef Patty, Chorizo Jam, Mature Cheddar, Burger Sauce, Gherkins, Lettuce &
Tomato, Served In a Home-Made Milk Bun With Fries and House Slaw

Pie of the Day £18
Mash, Kale, Roots and Gravy

White Bean Cassoulet (V)(VGO)(GF0) £17
Varied Beans Bound with a Tomato Sauce, Plant Parmesan, Grilled Sourdough

Venison Sausage & Mash (GFO) £17
Mash, Seasonal Vegetables and Gravy

Green Monkey - Battered Fish & Chips £18

Chips, Crushed Peas, Tartare Sauce
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Chips (VGOXGFO) £5
(Add Truffle Cheese Béchamel £2)

Fries (VGO)IGFO) £5
Classic Pomme Pureé £6.5
Creamy Mash Topped with Cheese Sauce and Baked

Glazed Root Vegetables (VGO) £5
Green Beans £5
Summer Salad £5
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Tiramisu (V) £9
Espresso Ice Cream

Orange Tart £9
Mascapone, Fruit Salad

70% Dark Chocolate Mousse (V) (GFO) £11
Strawberry, White Chocolate

Trio Of Cheeses (V) (GFO) £16

House Chutney, Crackers, Grapes, Candied Walnuts, Honey
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