SUM’ET TO START ...

Steak Tartare
Diced Fillet Steak, Cornichons, Capers, Parsley, Shallots, Tabasco, Dijon
Mustard, Crispy Egg Yolk, Garlic & Rosemary Brushchetta Crisps

15

Leek & Potato Soup
Shoestring Fries, Grated Truffle, Truffle Oil, Freshly Baked Bread
8

Twice Baked Eden Chieftain Souffle
Parmesan, Garlic, Cream, Tomato Chutney
10

Black Tiger Prawns
N’duja Butter, Sourdough
12

Salt & Pepper Squid
Panko Crumb, Spring Onion, Roasted Lime, Siracha Mayo
10

Chicken Liver Pate
Brioche, Red Onion Marmalade, Baby Leaf

9

Heritage Beetroot & Feta Salad
Roasted Heritage Beetroot, Orange Segments, Feta, Cypriot Extra Virgin Olive
Oil, Mouldon Sea Salt, Fresh Parsley

9

Pan Roasted Breast of Wood Pigeon

Pickled Brambles, Lambs Lettuce, Cumbrian Pancetta, Homemade Black
Pudding, Raspberry Vinegar Reduction

10
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