
TO DRINK

seasonal bellini - 7.1
framptons signature mary - 8.9

BITES

crispy whitebait, garlic aioli - 3
mac & cheese bites  - 3.5

TO START

cured chalk stream trout, beetroot, fennel, cucumber
wild mushrooms, toasted sourdough, duck egg
heritage tomato salad, basil, golden cross
braised ox cheek, pomme puree, mustard cream, watercress

TO FOLLOW

lemon & thyme roast chicken, confit garlic, bread sauce
orchard farm pork belly, crispy skin, burnt apple

salt marsh lamb rump, mint salsa verde
beef picanha, burnt onion, marmite hollandaise (£2 supplement)

ALL SERVED WITH

spiced red cabbage, chantenay carrots, cavolo nero, cauliflower cheese 
duck fat roast potatoes, yorkshire puddings, gravy

2 courses - 25
3 courses - 29

available sunday 12pm - 4pm 

this menu is subject to change as we only serve ingredients in the peak of their season, when local produce is at it’s best


