
MON - FRI LUNCH  TWO COURSES  £35  |   THREE COURSES  £42

MON - THURS + SUN DINNER  TWO COURSES  £42  |   THREE COURSES  £48

TO START

HAM & LEEK TERRINE  
CLOVE GLAZE, BEETROOT KETCHUP, TOAST 

CREVETTES 
SMOKY RED PEPPER SAUCE, SPICED CRÈME FRAÎCHE

SMOKED SALMON MOUSSE  
CLEMENTINE & FENNEL SALAD, TOASTED MIXED SEEDS 

GRILLED CHICORY (V) (VGO)  
COMPRESSED APPLE & CELERY, PERL LAS, RAISIN PURÉE, CANDIED WALNUTS

BAKED SCALLOP  +£6 SUPPLEMENT
IBÉRICO HAM, GREEN HERB CRUMB, HORSERADISH BUTTER

FOR MAINS

BRAISED SHIN OF BEEF 
STICKY RED CABBAGE, BEEF FAT FONDANT POTATO, PEDRO XIMÉNEZ JUS

CORN-FED CHICKEN SUPREME  
CONFIT LEG & PANCETTA CROQUETTE, CHARRED SPROUTS & CHESTNUTS

GRILLED SALMON FILLET  
POTATO & PRAWN CAKE, SPINACH, TARRAGON & VERMOUTH SAUCE 

PEARLED BARLEY & PARSNIP RISOTTO (VG)  
ROOT VEGETABLE CRISPS, PICKLED CRANBERRIES

TO FINISH

WHITE CHOCOLATE PANNA COTTA (V)  
MULLED SPICED BERRIES

ICED CHRISTMAS PUDDING PARFAIT (V)  
WHITE CHOCOLATE CRÉMEUX, GINGER CRUMB

DARK CHOCOLATE DELICE (V)  
BAILEYS & MASCARPONE CREAM

WELSH & SPANISH CHEESEBOARD  +£4 SUPPLEMENT  
CARAMELISED ONION, PORT CHUTNEY, OAT CAKES

FOR INFORMATION REGARDING ALLERGENS PLEASE  ASK A MEMBER OF THE TEAM
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