
 
 
 
 
 

    
    

StartersStartersStartersStarters    
    

Warm goats cheese crottin  
 Pear puree, poached pear, pear sorbet 

Walnut dressing  
£12.50 

 
 

Duck liver and foie gras parfait with plum, apple and tomato chutney 
Toasted butter brioche 

£12.50 
 
 

Salmon and lobster pithivier with a salad of tomato and herbs 
Sauce choron 

£12.95 
 
 

Smoked chicken and vegetable broth with chicken pate croutons 
Truffle oil 
£10.50 

 
 

Breast of wood pigeon with a risotto of beetroot and lemon thyme 
Roulade of foie gras  

£11.00 
 
 

 
 

All prices are inclusive of VAT 
Dear Guest please note a discretionary 10% service will be added to all bills. 

 
 

An increasing amount of our vegetables and salad items are now coming from our 
own fruit and vegetable garden, please feel free to have a look around, we have also 
tried wherever possible to source local produce. For full details on our “Going Green” 
project please visit our website at www.downhall.co.uk 

 



    
    
    

    

    
    
    

 Main Courses Main Courses Main Courses Main Courses    
 

Marinated loin of venison with braised red cabbage, parsnip purée 
Honey roasted parsnips and a game jus 

£27.50 
 
 

Fillet of wild seabass with a smoked haddock, fennel and potato chowder 
Steamed palourde clams 

£27.50 
 
 

Breast of corn-fed chicken stuffed with truffles’, celeriac gratin,  
Baby leeks and carrots, wild mushroom sauce  

£24.50 
 
 

Papperdelle with roasted butternut squash and sage 
Baby mozzarella and rocket pesto 

£18.50 
 
 

Char grilled squid with a salad of chorizo, pepper and scallops 
Chilli and lime salsa 

£21.00 
 
 
 

All prices are inclusive of VAT 
Dear Guest please note a discretionary 10% service will be added to all bills. 

 
 

An increasing amount of our vegetables and salad items are now coming from our 
own fruit and vegetable garden, please feel free to have a look around, we have also 
tried wherever possible to source local produce. For full details on our “Going Green” 
project please visit our website at www.downhall.co.uk 

 



 

    
    

DessertsDessertsDessertsDesserts    
    

Warm dark chocolate fondant with rum and raisin ice cream 
£10.50 

 
 

Raspberry and honey parfait, almond sponge, crushed honeycomb 
£10.50 

 
 

Plum upside down cake, saffron ice cream, caramel sauce 
£10.50 

 
 

Chevre cheese cake, candied walnuts, apple sorbet, mulled wine jelly 
£10.50 

 
 

Selection of ice creams and sorbets 
£7.95 

 
Selection of English & continental cheeses with celery, apple and biscuits 

£10.50 
 
 
 
 
 

All prices are inclusive of VAT 
Dear Guest please note a discretionary 10% service will be added to all bills. 

 

 
An increasing amount of our vegetables and salad items are now coming from our 
own fruit and vegetable garden, please feel free to have a look around, we have also 
tried wherever possible to source local produce. For full details on our “Going Green” 
project please visit our website at www.downhall.co.uk 

 


