Lemon and herb marinated olives £5.50 Roasted Padron peppers with paprika salt
Artisan bread with whipped butter £5.00 Hummus with chargrilled flatbreads
Chefs amuse bouche £6.50 Grilled focaccia, tomato fondue, mozzarella

Fennel, red pepper & saffron velouté, smoked cheddar crouton artisan bread & butter

Chicken & ham hock tortellini, roasted cauliflower puree, crispy shallots, sultana compot

Blue swimmer crab cannoli, black garlic mayonnaise, brown crab & avocado mousse, lovageoil, radish
Thermidor gratin of prawns & crayfish, confit garlic focaccia, onion jam

Shitake mushroom pakora, mango chilli salsa, turmeric waffle, potato tuille, lime yogurt (V,VEA, GF)

Seared duck breast, beetroot Anna potatoes, sweetcorn, smoked bacon, sour cherry jus

Roasted local lamb loin, crispy braised lamb with truffle honey, crushed peas, caramelised onion puree,
lamb fat potato barrels, lamb jus

Whole grilled lemon sole, caper butter sauce, new potatoes, wilted greens

Sea trout, blue potato & watercress salad, confit tomatoes, red pepper coulis

Buckinghamshire Aberdeen Angus sirloin steak, slow roasted plum tomatoes, Portobello mushroom,
chunky chips, garlic & herb butter (

Five Arrows Pie: chuck steak, chestnut mushroom & peppercorn, smoked mash, cabbage & bacon, malted gravy
Tomato essence risotto, summer vegetables from our garden, chervil mascarpone, parmesan

Slow roasted beetroot & crispy tofu, red Thai panang sauce, pak choi & jasmine rice

Summer salad; Eythrope tomatoes, torched goats cheese, kale & cashew pesto
Skinny fries or chunky chips

New potatoes

Smoked cheddar cauliflower cheese

£5.00
£5.50
£5.50

£9.50
£11.00
£11.00
£1.50
£11.00

£26.00
£28.00

£26.00
£26.00
£35.00

£19.50
£19.50
£19.50

£6.00
£6.00
£6.00
£6.00



Chocolate lava fondant, winter spice brandy icecream & treacle crunchy

Peach daiquiri baba, peach jam, lime & white chocolate mousse, chargrilled peaches, flaked almonds
Blueberry Almond Financier, lemon thyme ice cream, vanilla créeme fraiche, sugared almonds
Vanilla & salted caramel affogato, salted caramel shortbread

Homemade ice cream & sorbet selection

Selection of British cheeses, crackers, fruit chutney, Chiltern pale ale pickled onions

Please ask your server for todays selection

Homemade Fudge £5.00
Baileys, rum & raisin, frangelico

A selection of hot drinks are also available. Please ask your server for full options.

We will add a discretionary 12.5% service charge to your bill, please let us know if you'd prefer us to remove.

Please also note that we do not accept cash.

(V) vegetarian (VE) vegan (\VA) vegetarian adaptable (VEA) vegan adaptable (PEA) pescetarian adaptable

(DF) dairy free (DFA) dairy free adaptable (GF) gluten free (GFA) gluten free adaptable
(N) contains nuts (NA) nut free adaptable (M) contains mustard

Some dishes can be adapted for dietaries and allergens.

Please speak to a waiter to discuss further or to see a comprehensive ingredient listing with
details of major allergens.
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£13.00
£10.50
£11.00
£8.50
£7.50
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