Seasonal Feasting Menu
£35pp
Please choose two starters, two mains, and two desserts for the table. All dishes are to share.

Country terrine, cornichons, sourdough toast
Duck rillettes, pickles, sourdough toast
Smoked mackerel, beetroot, horseradish
Salt Baked beetroots, endive, Roary goats cheese, hazelnut

~
Whole baked fish (market availability), bulls heart tomatoes, shallot dressing
Braised shoulder of lamb, green sauce
Mushroom, feta and spinach wellington
Roast Hereford sirloin, shallot, cafe de Paris butter

~
Chocolate tart, crème fraiche
Apple Tart Tatin, calvados, crème fraîche
Buttermilk Cheesecake, vanilla poached figs

Prices are inclusive of VAT. An optional gratuity of 12.5% will be added to your final bill. Please inform a member of the team if you have
any allergies or dietary requirements.

Sunday Feasting Menu
£35pp
Please choose one starter, one main, and one dessert per guest. All roasts come with buttered greens,
suede mash, roast potatoes, leek gratin, gravy and Yorkshire puddings

Starters
Bayonne ham, celeriac remoulade
Leek & potato soup, crème fraiche
Smoked salmon, pickled cucumber, rye bread

Mains
45 day aged Hereford sirloin, horseradish
Slow roast pork belly, apple sauce
Braised lamb shoulder, mint sauce (for two to share)
Roast hake, sea vegetables, parsley and garlic butter
Mushroom, feta and spinach Wellington

Puddings
Sticky toffee pudding, vanilla ice cream
Chocolate tart, creme chantilly
Pear financier, vanilla ice cream

Prices are inclusive of VAT. An optional gratuity of 12.5% will be added to your final bill. Please inform a member of the team if you have
any allergies or dietary requirements.

Seasonal Three Course Set Menu
£40/pp
Please choose one starter, one main and one dessert per guest.

Starters
Ham hock and chicken terrine, piccalilli
Citrus cured salmon, potato salad, violet mustard dressing
Burrata, petit violet artichokes, salsa verde
Leek and potato soup, rosemary focaccia
Salt baked beetroot, goats curd, smoked almonds
Mains
Black leg chicken, pressed potatoes, girolles and parsley
Roasted hake, sea vegetables, parsley and garlic butter
Caramelized onion tart, baked beetroots, Tunworth, watercress
Hereford rump steak (300g), triple cooked chips, bearnaise
Chargrilled cote de boeuf (1kg), triple cooked chips, bearnaise (for two - £12
supplement per head)
Puddings
Sticky toffee pudding, vanilla ice cream
Chocolate tart, Chantilly cream
Apple tart tatin, calvados ice cream
Selection of ice creams or sorbets

Prices are inclusive of VAT. An optional gratuity of 12.5% will be added to your final bill. Please inform a member of the team if you have
any allergies or dietary requirements.

Canapé Menu
Individually priced at £2.50

Meat
Steak tartare, crouton
Lamb shoulder croquettes, harissa aioli Duck rillette, cornichons
Chicken Liver Parfait, pear chutney
Smoked ham hock and chicken terrine, sauce gribiche

Fish

Plaice goujons, Tartare Sauce
Salt cod fritters, curry sauce
Smoked Salmon and Horseradish Cream on Blini
Smoked mackerel, pickled cucumber

Vegetarian

Comte and chive fritters
Mushroom vol au vent, quail egg
Asparagus skewers, pecorino
Pea and pecorino arancini

Prices are inclusive of VAT. An optional gratuity of 12.5% will be added to your final bill. Please inform a member of the team if you have
any allergies or dietary requirements.

