
Allergies & intolerances - please speak to a member of the team and they will be happy to assist                          

Dishes may contain small traces of shell or bone & nuts                                                                                          

Please note, a discretionary service charge of 12.5% will be added to the bill 

 

Starters 
 

Goats Cheese Mousse, Roasted Beets, Basil, Beetroot Gel 

Butternut Squash Velouté, Parmesan, White Truffle Oil, Chives 

Cod Croquettes, Lemon Butter, Frisse, Capers 

Confit Duck Raviolo, Herb Butters, Spinach, Crisp Parsley 

Salmon Rillette, Lemon, Sprouting Peas, Croutons, Quail Egg 

 

Mains 
 

Cod Grenobloise, Green Beans 

Fillet of  Beef, Grill Garnish, Watercress. Bearnaise Sauce, Fries - £10 supplement 

Chicken Breast, Buttered Leeks, Chive Mash, Mushroom Sauce 

Gnocchi, Calabrese, Peas, Broad Beans, Cashew & Herb Pesto 

 

Our Sides  (£5 each) 

Tenderstem Broccoli  ~  Green Beans  ~  Mixed Leaf  Salad   

Buttered New Potatoes  ~  Fries  

 

Desserts 
 

 Vanilla Crème Brûlée, Shortbread 

Dark Chocolate Marquise, Vanilla Ice Cream, Honeycomb 

Lemon Meringue Pie, Mango Sorbet, Raspberry 

Iced Strawberry Parfait, Dressed Strawberries, Shortbread 

Cheese Selection, Celery, Grapes, Artisan Biscuits - £9 supplement 

 

£32 three courses  

£28 two courses 


