
 

From the bakery
Sourdough (V)                                                     4 
Marmite butter                      
                         Rosemary & sea salt focaccia (V)                        4
Balsamic & oil
 

A La Carte Menu
Prepared using the freshest seasonal 
ingredients from our own Kitchen Garden

Starters 
Truffled Jerusalem artichoke velouté (VE,GF)      10
Artichoke crisps, white truffle oil            

Charred mackerel (GF)                                                    12
Kohlrabi & celeriac remoulade, pickled apple, 
crème fraiche 

Game terrine                                                                         13
Black fig puree, pickled roasted girolles, 
beurre noisette, brioche croutons

Orkney scallops                                                                    16
Sweetcorn, smoked scallop roe, 
crispy black pudding bon bon

Confit butternut squash (V, GF)                          13                             
Goats curd, candied walnuts, chicory

Crispy ballotine of chicken                                        14.5
Leek, black truffle, café au lait sauce
 
                                      

                                                      From the josper
Served with triple cooked chips, Portobello mushroom, 
roasted cherry vine tomatoes, watercress and a choice of          
bearnaise, peppercorn, red wine jus or chicken madeira jus

10oz 36-day aged ribeye (GF, DF)                              38          

10oz 36-day aged sirloin (GF, DF)                               32  

Garlic and herb spatchcock poussin (GF, DF)       28

Mains 
Rump of beef (GF)                                               21
Cavolo nero, creamy mash potato, carrot puree, 
beef jus
     
Pan fried gnocchi (V)                                                       18
Beetroot textures, shaved parmesan, mizuna cress

Pan roasted duck (GF)                                                        29
Pistachio crumb, red cabbage puree, 
honey glazed piccolo parsnip, spiced jus 

Tandoori crusted hake                                                  28
Salsify, mussels, pickled samphire, 
oyster & Champagne velouté
 
Parma ham wrapped halibut (GF)                      32                             
Puy lentil cassoulet, pancetta, tenderstem broccoli,
caramelised shallot puree      
 
Wild mushroom Wellington (VE)                                   19
Spinach puree, roasted Parisian potatoes, 
crispy enoki mushrooms, mushroom jus 

On the side 
Hand cut triple cooked chips (V, VE)                            5

Roasted Parisian potatoes (V, VE)                        5        

Honey glazed piccolo parsnips (V)                     5

Garden vegetables (V, VE)                                    5

Desserts 
Spiced pumpkin mousse                                    12
Pecan caramel, chocolate crumb, chocolate twigs, 
spiced tuille

Chocolate ganache (VE, GF)                                          9.5
Sweet pickled cherries, Chantilly, morello cherry sorbet

Chocolate orange brioche pudding (V)                   10
Clementines, crème Anglaise  
                            
Caramelised poached apple (VE)                                9.5
Spiced apple sponge, apple crisp, blackberry sorbet                      

Selection of ice creams, sorbets (GF, DFA,V)              8
Brandy snap      

Selection of British cheeses (GFA)                               14
Fig, quince, grapes, artisan crackers                                                       

A discretionary 10% service charge will 
be added to your invoice. This is shared   
entirely with the team. Prices are inclusive 
of vat at the prevailing rate.

To find out more about our allergens, 
please scan the QR code.

If more information about allergens is 
required, please ask a member of the 
team prior to ordering.


