
L I V E  K I T C H E N  R E S C U E
D A N  B U R R E L L  &  S T E V E N  S N O W D O N

P R I V A T E  D I N I N G

Modern British
The best British cooking starts with produce you can trace back to the

field, the boat or the farm. This is a menu of familiar flavours handled

with real care. Nothing hidden, nothing overcomplicated, just very good

ingredients cooked properly.

L A T E  S U M M E R  I N T O  A U T U M N  ( A U G U S T  T O  O C T O B E R )

O N  T H E  T A B L E

Treacle Soda Bread
warm from the oven, salted cultured butter

S T A R T E R

Isle of Wight Tomatoes & Cornish Crab
white crab, brown crab butter on toasted sourdough, ripe heritage tomatoes, lovage

M A I N

Middle White Pork
roast loin and crisp belly, hispi cabbage, cider and wholegrain mustard sauce,

crackling

D E S S E R T

Raspberries & Kentish Cobnuts
brown butter cobnut cake, English raspberries, clotted cream ice cream

C H E E S E optional

British Cheeses
a small selection at its best, oatcakes, homemade chutney

All menus can be tailored to dietary requirements and allergies. Please let us know when booking.
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