.
RUNNING
-HORSES -

£35 per person

Sarters

To Begin: Maldon Opysters, Pickled Apple
Chicken Liver, Quince & Grilled Bread
Pearl Barley, Hen of the Woods & Confit Egg Yolk (vgo)

Mussels, Sea Vegetables & Cider

M zrres

Fallow Deer, Beetroot & Black Garlic

Ricotta Gnocchi, Romesco & Hazelnut Pesto [vgo]
Chalk Stream Trout, Celeriac & Lambs Lettuce

Dry Aged Rib eye on the Bone , Fries,
House Salad & Sauce of choice (To share) (+/£30)

Desserts

Bourbon Sticky Toffee, Milk Ice Cream

Pear & Hazelnut Tart, Créme Fraiche
Pear Sorbet, Hazelnut Praline & Buckwheat Sponge (vg, gf)

Rhubarb, Earl Grey & Yoghurt Trifle (T'o Share)

Please see your server for any dietary or allergen information. All dishes may contain traces of nuts.
12.5% optional service charge will be added to your bill.





