
 

 Food Allergies & Intolerances: if you have any concerns relating to allergens, please speak to the Duty Manager prior to ordering. Whilst every precaution is taken to avoid cross- 
contamination we can't guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens. Although the greatest 

care is taken during preparation, game dishes may contain steel shot or bone fragments. 
All prices include VAT. A 12.5% discretionary service charge will be added to your bill.  

  

                                                                         
 

 

 
 

Sample Sunday Menu 
2 courses £33 - 3 courses £40 

Nibbles 
House bread, salted butter          £4.00 

Sicilian olives                                 £4.00 

Charcuterie board; selection of meats, cornichons, beer pickled onions, house bread   £9.50 

 

Starters  

Soup of the day, homemade bread (V)        £8.00 
Shiitake mushroom dumplings, lemon ginger grass consommé (VE)    £9.00 
Goats cheese cheesecake, beetroot, crispy shallot       £9.00 
Chicken & pork terrine, brandy gel, fresh fig, toasted bloomer      £9.00 
Smoked wood pigeon breast, pigeon herb croquette, pickled heritage carrots, red onion  £9.00 
Salmon mosaic, tapioca crisp, fromage blanc, cucumber tartare dill oil    £9.00 
 

Mains 
All roasts are served with, bottomless roasted potatoes, seasonal vegetables, red wine jus and Yorkshire pudding, 
 

Braised venison shoulder          £26.00 

Slow cooked rump of beef           £29.00 

Pan seared chicken breast, chestnut stuffing, pig in blanket     £26.00     

 

Pan seared sea trout cauliflower toasted almond and falafel, lemon butter sauce        £26.00 

Salt baked swede, potato and pea terrine, quince chutney, balsamic cipollini onions,  jus (VE) £24.50 

 

 

Sides   £5.00 

Creamed potato  House Salad   Hand cut chips  Sweet Potato Fries 

 


