
Starters 
Grilled radicchio  

Black fig, walnuts, white balsamic

Burrata 
 Roasted onion squash, pumpkin seed pesto, crispy onion 

Mains
Cured & roasted pork collar

Braised leek, bramley apple, pickled mustard seeds

Stone bass
Jerusalem artichoke, confit chicken wing, red wine sauce

Sides
Truffled cauliflower cheese  £8

Broccoli £7

Dessert
Tiramisu “choux”

Rice pudding
Rhubarb & ginger jam, rhubarb sorbet 

For dietary requirements and food allergies, please ask a member of our team for assistance. All prices are inclusive
of VAT.  A discretionary service charge of 12.5% will be added to your bill which goes directly to our team. 

This menu is not valid in conjunction with any other promotional offers or discounts

H a n s ’  S e t  M e n u
2 course £29 - 3 course £36

Sommelier’s Selection
                                                                                                                  

1682 - Italy - Chianti Superiore, Santa Cristina                           
1170 - Italy, Core Bianco - Montevetrano                                        
3403 - England, Folc Rosé                                                                    

               175ml   Bottle
                 £11        £55
                 £12        £60
                 £14       £62


