
 

Our dishes are cooked fresh to order, in an environment where nuts and shellfish are present. 
If you have any allergen queries, please speak to one of the staff. 

A discretionary service charge of 15% will be added to your final bill. 
 

 

Making & Breaking 
The comfort and satisfaction I get from making and eating bread stems from a long journey with many memories along the 
way. To me, it means comfort, satisfaction, sharing, connection, love and of course the joy you receive from the actual eating 
of bread. 

Just Down the Road 

ricotta, delica pumpkin, caramelized carrot 
Many miles have been travelled, and countless hours have been spent during my ongoing quest to find the very best of 
British producers to supply Muse with ingredients. We celebrate Old Hall Farm as one of them, because it’s just down the 
road from where I grew up in Norfolk. 

As Nature Intended 
sea bass, tomato, aubergine 
As summer fades into autumn, the kitchen turns to deeper, more grounded flavours. This dish reflects the warmth and 
simplicity of the season — bold yet restrained, with each element given space to shine. 

Taste of Home 
pear, pine, oats 

As a child I was always playing outside, running through fields of grains, the pine fragrance of a forest walk, even the 
lingering smell of my father's Sunday garden bonfires. This dish is a celebration and representation of my home 
surroundings. 


