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 (v )  vege ta r i an  (vg )  vegan  (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  reques t  an  a l l e rgy  menu and  speak  to  a  member  of  s t a f f  who

wi l l  be  happy  to  he lp .

SNACKS

Gri l l ed  sourdough f l a tbread  (vg )

Kne pp  beef  skewer

Marke t  Gard en  herb  & tah in i  d ip,  mixed  sp ices  & Todo l í  c i t r us  (vg )

Kne pp  mixed  p ick le  p l a te  & Two  f i e l d s  o l ive  o i l  (vg )

Wes t c ombe  cheddar  & ch ickpea  f r i t t a  (v )

STARTERS

Kne pp  merguez  sausage,  sp iced  yoghur t  &  Marke t  Gard en  herbs  

Gr i l l ed  purp le  sprout ing  brocco l i ,  wh ipped  cashewnut  t ah in i ,  ch i l l i  & dukkah  (vg )

Marke t  Gard en  bee t root ,  g oa t s  curd ,  Kne pp  b l ackber r y  v ina ig re t te  & smoked a lmonds  (v )

Kne pp  charcute r i e ,  Marke t  Gard en  chutney  & bread

Seabream cr udo ,Todo l í  c i t r us,  seak thor ne  and  Marke t  Gard en  ch i l l i

MAINS 

Mamole  a r t i choke  s tuf fed  a l l a  romana ,  Cas te l lucc io  l en t i l s  & o l ive  t apenade  (vg )

Kne pp  beef  sh in  s low-cooked  in  red  wine,  sa f f ron  r i so t to  & Kne pp  w i ld  g ar l i c

Day  boat  sea  bass,  a lmond a jo  banco,  Marke t  Gard en  chard  & mar joram 

Kne pp  ven i son  haunch ,  sourdough spae tz l e ,  roas ted  parsn ips  & parsn ip  c r i sps

Aged Kne pp  r ib -eye  on  the  bone  (400g  -  800g) ,  s ide  of  cho ice

SIDES

Marke t  Gard en  spr ing  g reens,  ch i l l i  g a r l i c

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

Scarpe t ta  bread  -  for  mopping  up !  (vg )

Org an ic  but te r  (v )

DESSERTS

Or i g i na l  b e an s  choco la te  c rémeux ,  Todo l í  b lood orange  & crème f ra î che  (v )

The  Be e  Bu t l e r  honey  a lmond cake,  poached  Hepp l e  g in  rhubarb  & van i l l a  c remé chant i l l y  (v )

S teamed sponge  pudd ing ,  s t i cky  tof fee  sauce,  wa lnuts  & pour ing  c ream (v )
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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 ,  mea t  f r om  ou r  r ew i l d i n g  p r o j e c t ,  and

when  a va i l ab l e ,  da y  b oa t - c au gh t  f i s h  p e r f e c t  t o  b e  s ha r e d .  We  ob j e c t  t o  t h e  d e g r ada t i on  o f  ou r  s e a s .

Our  f i s h  a r e  w i l d  & na t i v e  c au gh t  b y  da y  b oa t s  u s i n g  t a r g e t e d ,  s p e c i f i c  me t h od s  o f  f i s h i n g .

4  course  Wi ld ing  Feas t  £60  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

6th  Apr i l  2026
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