
aperitif  
 

Champagne Joseph Perrier cuvée royale (125ml) £15.00

S TA R T E R S

S M O K E D  SA L M O N  C A RV E D  F RO M  T H E  T RO L L E Y  £ 1 6 . 5 0
capers, shallots, dill, brown bread 

 
O C TO P U S  SA L A D  £ 1 5 . 0 0 

squid ink mayonnaise, red onion, chilli, lime, coriander, new potatoes, crispy garlic

 
S O U P O F T H E  M O M E N T (ve)  £9.00 

cress, croutons, olive oil 

 
R A B B I T  BA L LOT I N E  £ 1 5 . 0 0 

crispy prosciutto, sautéed sweetcorn, parmentier potatoes, black garlic purée

 
P E A R  C A R PAC C I O  (v )  £ 1 1 . 0 0 

radicchio, taleggio cream, sultanas, crispy capers, sunflower & pumpkin seeds

(v) Vegetarian     (ve) Vegan

A  L A  C A R T E



S P I N AC H  (ve)
steamed

G R E E N  B E A N S  (ve) 
  olive oil   

SA L A D  (ve)
mixed leaf, french dressing

C H I P S  (ve)
triple cooked

SAU T É E D  P OTATO E S  (ve)
ratte, olive oil

B RO C C O L I  (ve)
  tenderstem, olive oil   

S I D E  D I S H E S
£ 6 . 0 0

M A I N  C O U R S E S

G U I N E A F OW L W I T H  T H I G H  C O N F I T  £ 3 4 . 0 0
vine leaves, crispy polenta, caramelised leeks 

W I L D  S E A BAS S  £ 3 6 . 0 0
langoustine, scallops, fregola, baby fennel, samphire, bisque 

F I L L E T  O F  B E E F  £ 3 8 . 0 0
celeriac purée, braised Jacob’s ladder, 

baby marrow stuffed with ceps, watercress, bourbon jus 
 
 

D OV E R  S O L E  £ 4 8 . 0 0
sautéed spinach, ratte potatoes, brown shrimp, lilliput capers & beurre noisette 

P OTATO  G N O C C H I  (ve)  £ 2 3 . 0 0 
cavolo nero, fried aubergine, squash & harissa sauce, hazelnut oil, sage 

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared between the staff. Dishes may 
contain traces of allergens. If you have an allergy, you must inform a member of our Restaurant team.  



L I N C O L N S H I R E  P OAC H E R
oak smoked, alford

M A I DA VA L E
semi soft, IPA washed, guernsey

B LU E  S T I LTO N
blue veined, clawson

S I N O D U N  H I L L
soft, goats milk, oxfordshire

B R I T I S H  C H E E S E 
 

F O U R  C H E E S E S  (v )  £ 1 4 . 5 0 
celery, apricot butter, pear & apple chutney

D E S S E R T S  &  P U D D I N G S

BA K E D  C H O C O L AT E  M O U S S E  C A K E  £ 1 2 . 0 0
fig brûlée, pineapple sorbet, 

shortbread crumbs

C L AS S I C  C R È M E  B R Û L É E  (v )  £ 1 0 . 0 0
shortbread biscuit

P E AC H  TA RT TAT I N E  £ 1 2 . 0 0
mixed berry ice cream, 

caramel, fruit gel

A P P L E  TA RT  (v )  £ 1 2 . 0 0
vanilla ice cream 

H O M E M A D E  I C E  C R E A M S  &  S O R B E T S

I C E  C R E A M  (v )  £ 9. 5 0
vanilla, chocolate, coffee,

strawberry, pistachio

S O R B E T  (ve)  £9.50
lemon, blackcurrant, elderflower

P O R T  &  D E S S E R T  W I N E

C H U RC H I L L S  C R U S T E D  P O RT (100ml)  £12.00  

L E S  D E R N I E R E S  G R I V E S  P E T I T  M A N S E N G  (125ml) £ 9. 5 0 

TO K A J I  (125ml) £15.00 
aszu 5 Puttonyos, Bene Pinceszet, Hungary   

C O C K TA I L S

E S P R E S S O  M A RT I N I  £14.50 
vodka, kahlua, gomme syrup 

 
L I Q U O R  C O F F E E  £ 1 3 . 5 0 

whisky, amaretto, baileys, cointreau, tia maria, cognac


