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STARTERS

ROASTED PUMPKIN SOUP WITH GARLIC &

SUNDRIED TOMATO FOCACCIA (PB, V) £10.00
RABBIT TERRINE WITH HOUSE CHUTNEY, £12.00
TOASTED BRIOCHE & MICRO LEAF SALAD )

SALMON EN CROUTE WITH DILL & LEMON CREAM £16.00

CHEESE & PICKLED CUCUMBER RIBBONS

BAKED CAMEMBERT, CIABATTA CRUDITE,
CRANBERRY SAUCE, ROASTED WALNUTS & GREEN £11.00
APPLE SALAD (PB, V)

BURRATA, HERITAGE TOMATOES & BALSAMIC

VINEGAR ON SOURDOUGH BRUSHCHETTA (V) £12.00

*PLEASE MAKE US AWARE OF ANY FOOD ALLERGIES AND INTOLERANCES BEFORE
ORDERING. NOT ALL INGREDIENTS USED ON OUR MENU ARE LISTED.
PRICES INCLUDE VAT. A10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.
PB - PLANT BASED
V- VEGETARIAN
GF - GLUTEN FREE


https://www.oxfordreference.com/display/10.1093/oi/authority.20110803095650366

MAINS

CONFIT CHICKEN LEG, ROASTED VEGETABLES, £27.00
SPICED CARROT PUREE, CAVOLO NERO & RED WINE
JUS. (GF)

SALMON FILLET, SAUTEED POTATOES, CRAB

£28.00
CROQUETTE, GREEN BEANS & SAUCE VIERGE

LAMB RACK, POTATOES DAUPHINOISE, BRUSSEL

SPROUTS, MINT OIL & RED WINE JUS £35.00

ROASTED DUCK BREAST, ORANGE SEGMENTS
BRAISED BOK CHOY, PARMENTIER POTATOES & £29.00
ORANGE RED WINE JUS

80Z SIRLOIN STEAK, CRUSHED NEW POTATOES,
TENDERSTEM BROCCOLI & PEPPERCORN SAUCE. £35.00

ROASTED CAULIFLOWER STEAK, BUTTER BEAN
PUREE, PICKLED SHALLOTS, BATTERED ONION £24.00
RINGS & WHITE WINE SAUCE (PB, V)

SIDES

CHIPS & ROSEMARY (PB, V) £5.00
CAULIFLOWER CHEESE £5.00
SAUTEED NEW POTATOES (PB, V) £5.00
MACARONI & CHEESE £5.00
BURRATA, MIXED LEAF SALAD & BALSAMIC VINEGAR (V) £6.00

*PLEASE MAKE US AWARE OF ANY FOOD ALLERGIES AND INTOLERANCES BEFORE
ORDERING. NOT ALL INGREDIENTS USED ON OUR MENU ARE LISTED.
PRICES INCLUDE VAT. A10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.
PB - PLANT BASED
V- VEGETARIAN
GF - GLUTEN FREE



DESSERTS

RED VELVET BROWNIE, STRAWBERRY GEL, MACERATED
BERRIES & STRAWBERRY ICE CREAM. (V)

CIDER AND APPLE STICKY TOFFEE PUDDING, TOFFEE
SAUCE & VANILLA ICE CREAM (V)

VANILLA PANNA COTTA, BERRIES COMPOTE & DARK
CHOCOLATE CRUMBLE (PB, V)

BANANA BREAD PUDDING, SPICED CUSTARD & SALTED
CARAMEL ICE CREAM. (V)

BRITISH CHEESE PLATTER, HOUSE CHUTNEY, GRAPES,
GREEN APPLE, CELERY AND CRACKERS (V)

£13.00

£12.00

£10.00

£12.00

£16.00

*PLEASE MAKE US AWARE OF ANY FOOD ALLERGIES AND INTOLERANCES BEFORE
ORDERING. NOT ALL INGREDIENTS USED ON OUR MENU ARE LISTED.
PRICES INCLUDE VAT. A10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.

PB - PLANT BASED
V- VEGETARIAN
GF - GLUTEN FREE
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