
If you have any food allergies please do talk to a member of staff before 
ordering, although not containing nuts or flour some dishes may have traces.  

 

 
STARTERS 

Scallops 
Tomato Coulis, Cauliflower,  
Mango & Lime Vinaigrette 

£ 12.50 
 

Lobster Tortellini 
Granny Smith Apple Puree, Lobster Jelly, 

Shellfish Foam 

£ 14.50 
 

Woodland Pork Belly 
Prune & Earl Grey Puree, Pickled Fennel Salad 

£ 11.50 
 

Braised Beef Cheek 
Glazed Sprout Salad & Honeycomb 

£ 12.50 
 

Home Smoked Pigeon 
Poached Pear, Blue Cheese Mousse, Pickled Mushrooms, 

Caramelised Walnuts,  

£ 10.50 
 

MAIN COURSES 
Lemon Sole 

Shellfish Risotto, Roast Beetroot, 
Neptunes Belt, 

   £ 25.50 
 

Beef Fillet 
Black Cabbage, Chantenay Carrots, Maxime Potato  

£ 31.50 
 

Halibut Bourguignon 
Wilted Spinach, Fumet 

£27.50 
 

Wild Duck 
Fig Tart, Foie Gras, Red Kale, 

Duck Tempura, Vanilla Oil 

£ 26.50 
 

Saddle of Venison 
Venison Pudding, Red Cabbage, Swede Fondant £28.50 

 

A FULL VEGETARIAN MENU IS AVAILABLE ON 
REQUEST 


