
(g f )  g lu ten  f ree  (v )  vege ta r i an  (vg )  vegan   -   ( g fa )  g lu ten  f ree  ava i l ab le  (va )  vege ta r i an  ava i l ab le  (vga )  vegan

ava i l ab le

I f  you  have  any  a l l e rg ies  or  d ie ta ry  requ i rements  p lease  speak  to  a  member  of  s t a f f  who wi l l  be  happy  to  he lp .

 We ob jec t  to  the  degrada t ion  of  our  seas .  Our  f i sh  a re  w i ld  & na t ive  caught  by  day  boats  us ing  t a rge ted ,  spec i f i c

methods  of  f i sh ing .  

A 10% d i sc re t ionary  se rv ice  charge  wi l l  be  added  to  your  b i l l .  100% of  t ips  go  to  our  t eam.  

STARTERS & SNACKS

Charg r i l l ed  l amb skewer  (g f )

W ild f a r med  F l a tbread ,  w i ld  g ar l i c  but te r  (v,  vg a )  

W ild f a r med  F l a tbread ,  s low-cooked  l amb shou lder,  yoghur t                          

Ha l loumi ,  smoked honey,  ch i l l i  (v,  g f )

Marke t  g a rden  rad i shes,  sp iced  hummus (v,  vg ,  g f )

L ingu ine,  w i ld  g ar l i c  pes to,  r i co t ta  cheese ,  haze lnuts (v,  vg a )

Mar inaded  but te r  bean  sa l ad ,  w i ld  g ar l i c ,  rocke t ,  par mesan  (v,  vg a ,  g f )

Kne pp  beef  ca rpacc io,  wh ipped  r i co t ta ,  c r i spy  sha l lo t s  (g f )

Kne pp  Charcuter i e ,  p i ck les,  b read  (g fa )

MAINS & SHARERS

Hodmedod ’s  f ava  puree ,  bra i sed  g reens,  g r i l l ed  f l a tbread  (v,  vg ,  g fa )

Pembr oke sh i r e  musse l s,  wh i t  w ine,  a io l i  ( g f )  -  Add Sob ra sada  £1 .5

Kne pp  s teak  & cheese  sandwich ,  s l aw (g fa )

Saf f ron  r i so t to,  Kne pp  beef  sh in ,  pars l ey  g remola ta  (g f )

Day  Boat  Catch  of  the  day  (g f )

Aged  pork  r ib  eye  s teak ,  marke t  g a rden  end ive ,  l emon (g f )

Kne pp  ven i son  lo in ,  pear l  bar l ey,  savoy  cabbage,  w i ld  g ar l i c   

Aged  Kne pp  s i r lo in  s teak  (500g-800g) ,  s ide  of  your  cho ice  (g f )

SIDES

Proper  ch ips,  a io l i  (v,  vg a ,g f )

Marke t  Gard en  s a l ad ,  v ina ig re t te  (v,  vg ,  g f )

Marke t  Gard en  g reens,  hay  but te r  (v,  vg a ,  g f )

Bread  & but te r  (v,  vg a ,  g fa )

DESSERTS

Dark  choco la te  c rémeux ,  Kne pp  damsons,  c ream (v,  g f )

Po lenta  & a lmond cake,  b lood orange  caramel ,  c reme f ra i che  (v,  vg a ,  g f )

B lood orange  baked  c ream,  poached  rhubarb,  b i scu i t s  (v,  g fa )

Org an ic  Br i t i sh  fa r mhouse  cheeses,  sourdough crackers,  chutney (v,  g fa )
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Our  menu  i s  c r e a t e d  da i l y  u s i n g  p r odu c e  f r om  ou r  o r g an i c  Marke t  Gard en ,  da y  b oa t -

c au gh t  f i s h ,  and  mea t  f r om  ou r  r ew i l d i n g  p r o j e c t  -  d e s i g n ed  f o r  s ha r i n g .  

3  course  Chef s  Table  £45  per  person  -  p l e a s e  a sk  ou r  s t a f f  f o r  mo r e  i n f o rma t i on

16  Apr i l  2025
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