
Coffee

Freshly Brewed Tea or Coffee £ 2.95

Cappuccino £ 3.20 | £ 3.50

Cafe ́Latte  £ 3.20 | £ 3.50

Espresso  £ 2.20 | £ 3.00

Hot Chocolate with Marshmallows  £ 3.50

Macchiato  £ 2.50 | £ 2.85

C - Celery
Cg - Cereal containing Gluten 

Cr - Crustaceans
E - Eggs
F - Fish

L - Lupin
M - Milk

Mo - Molluses
Mu - Mustard

N - Nuts
P - Peanuts

S - Sesame seed
So - Soya

SD - Sulphur Dioxide
V - Vegetarian

We cater for dietary requirements. Please ask your server for allergen information

MAINS  Cont. . .
Herb Crust Lamb, Braised Shoulder Croquette, Crispy Lamb Breast, Kale, Champ, 

Tomato and Anchovy Jus C, Cg, E, F, M, Mu, SD
£ 22.50

5 Spice Duck, Bok Choi and Cabbage, Roasted Plums and Sauce, 
Hoisin Fondant Potatoes C, Mu, SD, So

£ 19.50

Pearl Barley Risotto, Smoked Aubergine Puree,́ Sour Cream, 
Crispy Onions, Truffle C, Cg, M, SD, V

£ 15.00

Potato Royale, Burnt Tomato & Tarragon Relish, Tarragon Oil, 
Smoked Paprika Goats Cheese  E, M, Mu, SD, V

£ 15.00

Side dishes

Hand Cut Chipped Potatoes | Buttery Mashed Potatoes 
Seasonal Vegetables 

£ 2.95

Desserts

Classic Treacle Tart, Clotted Cream Ice Cream, Toffee Mascarpone Cg, E, M, SD, V
£ 7.00

Chocolate Fondant, Chocolate Soil, Peanut Brittle, Honeycomb Ice Cream , M, N, P, SD, V

( Please allow 20 Minutes ) £ 7.00

Winter Berry Mess, Vanilla Seed Cream, Meringue E, M, SD, V
£ 7.00

Selection of British Cheeses, Tomato & Cumin Chutney, Apple and Celery C, Cg, M
£ 8.00

.

A La Carte 
Menu
Starters 

Homemade Soup of the Day, Herb Croutons M, SD, Cg, V

£ 6.00

Smoked Chicken Liver Mousse, Raisin Puree,́ Curry Crumbs, Coriander Oil Cg, E, M, Mu, Sd

£ 7.00

Beetroot Cured Salmon Tartare, English Mustard Sour Cream, Sweet & Sour Onion Pureé, 
Dill Caviar F, M, Md, SD

£ 7.50

Goats Cheese Panna Cotta, Roast Peach Puree,́ Honey Roast Fig, Beetroot & Candied Pine Nuts M, N, SD,  V

£ 7.00

Crispy Pork Cheek, Roast Apple, Truffle Mayonnaise, Pickled Shallots, Crispy Sage C, Cg, E, Mu, SD

£ 7.50

Melon, Raspberry Pate ́du Fruit, Winter Berries, Raspberry Sorbet V, SD

£ 7.00

MAINS 
8oz Sirloin Steak, Hand Cut Chips, Warm Onion Marmalade, Herb Roast Tomato 

and Red Wine Jus C, SD
£ 22.00

Pork Wellington, Root Vegetable Terrine, Tenderstem Broccoli, Madeira Jus C, Cg, E, M, Mu, SD
£ 19.00

Butter Poached Cod, Green Parsley Sauce, Parmesan Crust, Braised Leek, 
Seaweed and Dauphinoise F, M, Mu, SD

£ 19.50
for Culinary Excellence


