
 
 
 
 
 
 
 

 

Lunch Menu 

Grilled Malt Barley Sourdough + Sweet Onion Butter      5.5 

Pressed Potato, Smoked Egg, Brown Crab + Dill Pollen      6 

BBQ Lamb Skewers, Miso Glaze + Lamb Fat Yeast Flakes     6.5 

Aged Beef Tartare, Pickled Green Strawberry, Toasted Milk Crisp  (+2)  12 

Cured Mackerel, Juniper Wood + Fresh Apple       11 

Roast Cauliflower, Pumpkin Seed Butter + Puffed Buckwheat     8.5 

Fermented Potatoes + Long Black Pepper Mayo      4.5 

Ancient Grains, Rapeseed + Fresh Ricotta      5 

 

 

 

 

 

2 Plates £12  

3 Plates £16  

Add a 125ml glass of Wine or Schooner of Beer £4 

 

For allergens and intolerance information, please ask your server.  


