
 

Pigs Head Croquette, Pickled Walnut Ketchup, Fennel & Apple Slaw

Wye Valley Asparagus, Burford Brown Poached Egg, Brown Butter Hollandaise, Bacon Crumb

King Oyster Mushroom, Mushroom Puree, Confit Shallot, Consommé (GF) (V) (Ve)

Pan Roast Scallops, Celeriac Puree, Fresh Peas, Chicken Skin Granola (GF)

 

 

Race Week Menu

Starters

Mains

Sides
All 7.50

Desserts

10oz T-Bone Steak

7oz Fillet

Apple & Brown Sugar Sponge, Caramel Sauce, Guinness Ice Cream

Custard Pannacotta, Poached Rhubarb, Rhubarb Gel, Rhubarb Crisp

Roasted Hazelnut Chocolate Delice, Orange Glass, Vegan Cream, Hazelnut Crumb, Coconut Ice Cream (Ve)

A Selection of British & Local Cheeses, Fig & Tomato Chutney, Celery, Apple, Grapes & Crackers

Asparagus, Tenderstem Broccoli (V)

Skin-on Fries, Shaved Parmesan, Truffle Mayonnaise (GF) (VA)

Lemon & Chilli Wilted Spinach (V)

Jersey Royals, Fresh Herbs (V)

Before placing your order, please inform your waiter of any intolerances or allergies.

A discretionary service charge of 12.5% will be added to your final bill.
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GF = Gluten Free     GFA = Gluten Free Available     V = Vegetarian     VA = Vegetarian Available      Ve= Vegan     Vea= Vegan Available

Served with Cherry Vine Tomatoes & Mushrooms

Add Peppercorn Sauce or Café de Paris Butter for 2.50

Add Half a Lobster for 35

Half or Whole Lobster, Lemon Hollandaise, Garlic Butter

Spatchcock Poussin, Spring Onion & Chive Pomme Purée

Wild Garlic & Wye Valley Asparagus Risotto (V)
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Fresh Oysters, Tabasco, Mignonette Sauce

 

Zucchini Fritti, Aioli

4 per oyster
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