
LUNCH AND DINNER À LA CARTE MENU 
The Beginning…

 Peppered fillet of beef carpaccio roquette, truffle & parmesan with balsamic glaze - £11.50 
Chicken liver and port parfait, caramelised red onion & warm toast- £8.50

Seared wood-pigeon breast, sweet potato puree, pancetta crisps, balsamic reduction - £8.95 
Butterflied Madagascan prawns in a garlic, chilli, parsley & white wine sauce - £11.95 

Fire roasted red pepper, caramelised red onion, beetroot, sundried tomato & goats cheese roulade 
with basil pesto - £9.50 

Herb cured salmon gravadlax with celeriac & fennel remoulade - £9.75 

The Middle… 
Fillet of beef Wellington, pomme puree, honey glazed baby carrots, braised shallots, wild mushrooms 

& red wine jus - £27.50 
Pan seared fillet of halibut, mini fondant potatoes, French style peas & crisp seaweed - £22

Rolled pork tenderloin wrapped in pancetta, stuffed with spinach, sun blushed tomatoes, apricots & 
sage, wholegrain mustard mash, tender stem broccoli & blackberry jus with caramelised apples -  

£18.50 
Trio of Game - Seared barbary duck breast, peppered loin of venison, honey and szechuan marinaded 

pigeon breast, braised red cabbage, fondant sweet potato, redcurrant jus & curly kale - £21.50 
Homemade ravioli stuffed with wild mushroom, feta, parsley & tarragon in a rich gorgonzola sauce - 

£15
Classic lobster Thermidor, lyonnaise potatoes, homemade sauce tartare, creamed spinach and sea 

asparagus - Half £22.95 - Whole £35.95

The End…
Baileys chocolate mousse with salted caramel chocolate and chantilly cream - £6.95 

Vanilla & cinnamon infused rice pudding, with poached pear, apricot & winter berry compote - £7 
Dark chocolate & chilli cheesecake, passionfruit & pistachio parfait with white chocolate sauce - £7.50 

Sorbets and Ice creams - £1.50 per scoop
3 piece cheese - £8.50 / 5 piece cheese - £12.50 /  7 piece cheese - £17.50 

NO SERVICE CHARGE ADDED. ALL TIPS GO TO OUR STAFF! 
PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR PREFERENCES


