
DINNER MENU

Soup of the Day (v)

Caesar Salad, Poached Egg
Croutons, parmesan, fresh anchovies

Beef Carpaccio, Horseradish Cream
Baby vegetables, red wine reduction

Suffolk Blue Cheese Soufflé
Walnuts, cheddar cheese, pears

Marinated Tomato, Basil Assiette
Tomato sorbet, tomato jam, cherry tomatoes (v)

* * *
Wild Bass Fillet, Beetroot, Orange Salad

Tagliatelle pasta, fennel shavings, pine nuts, tarragon leaves

Roast Chicken, Sweet Garlic Butter Sauce
Pickled white cabbage, baby parmentier potatoes, pancetta crisp 

Slowly Roasted Gloucestershire Old Spot Pork Belly
Spiced butternut puree, king prawns, apple ginger syrup

Braised Beef, Parsley Risotto, Tempura Snails
Red wine garlic puree, parmesan shavings

Asparagus, Poached Egg, Hollandaise Sauce
Parmesan shavings, potato gnocchi, black truffle dressing

* * *
Stem Ginger Crème Brûlée

Orange jelly, brioche ice cream, sugared walnuts

Dessert of the Day

English Strawberry Eton Mess
Chantilly cream, meringue, fresh mint

Ice Creams
Rum & Raisin, Chocolate Brownie, Honeycomb

Sorbets
Mango, Granny Smith Apple, Raspberry

£17.00 for Main Courses
£22.50 for 2 Courses
£26.50 for 3 Courses



Starters

Caramelised Cauliflower, Shetland Scallops
Vanilla curry velouté

£11.50

Scottish Mussels
Thai coconut, chilli, ginger, coriander velouté

£6.50

Guinea Fowl, Foie Gras, Ham Hock Terrine
Red onions, golden raisins, tarragon cress

£7.50

Roasted Wood Pigeon, Beetroot, Artichokes
Orange reduction, pea shoots

£8.50

Caramelised Fennel, Almonds, Oranges
Caraway seeds, fennel, aniseed cress (v)

£6.50

Mains

Fish
Poached Sole, Dublin Bay Prawns

Confit potatoes, broccoli puree, crayfish veloute, beluga caviar, basil cress
£22.50

Roasted Turbot, Blue Cheese Risotto
Red wine reduction, broad beans

pea shoots
£25.00

Meat
Venison Loin

Boulangère potato, celeriac, pear puree
shimeji mushrooms, red wine chocolate sauce

£23.00

Rosé Veal Fillet, Girolle Mushrooms
Truffle potato cake, Madeira cream velouté

runner beans
£26.50



Grills

Fillet £27.00 Sirloin £21.50   Rib-Eye £21.50   

Peppercorn sauce, hand cut chips, rocket, parmesan salad

Vegetarian

Aged Balsamic Baby Onion Open Tart
Truffle potato puree, wild mushrooms, baby spinach (v)

£17.00

Side Orders £3.50 per portion


