
Smoked Haddock & Clam Chowder 
Provolone Garlic Bread 

- 

Pan Seared Scallops  
Pea Puree, Broad Beans, Pancetta Garlic Crumb, Charred Red Chicory, Lemon & Dill Buttered 

- 

         Crispy Broccoli & Parmesan Fritters   (V) 
Rich Tomato & Garlic Dip  

 

Pancetta, Sweet Potato, Fennel & Blue Cheese Croquettes  
Cranberry & Apple Chutney, Buttered Kale, Sweet Potato Puree  

- 

Seared Duck Breast 
Roasted Butternut Squash Puree, Charred Beets, Cranberry & Cherry Jam  

 

 

 

 

 

 ----To startTo startTo startTo start----    

 

----IntermediateIntermediateIntermediateIntermediate----    

----MainsMainsMainsMains----    

 

Refreshing Sorbet  

Roast Chicken Two Ways with Truffle & Tarragon  
Pan Seared Breast, Thigh Truffle & Tarragon Ballotine Wrapped in Parma, Kale & Fine Beans,  

Chicken Butter & Chicken Broth 

- 

Pan Fried Seabream Bream Fillets 
Brown Shrimp & Crab Mash, Roasted Asparagus & Baby Fennell, Tomato, Lemon & Shallot Dressing 

 

Roasted Lamb Rump 

On Harissa Roasted Carrots, Asparagus & Chick Peas, Fresh Mint & Pomegranate Salad, Drizzled with Honey & Mint Yogurt 

- 

Roasted Butternut Squash & Blue Cheese Risotto  (V) 
Topped with Crispy Fried Onions, Parmesan & Honey 

- 
Treacle Marinated Venison Haunch 

Spinach & Garlic Mash, Buttered Cavalo Nero, Braised Carrots Red Wine Jus, Topped with Crispy Fried Shallots  

t 

8oz, Chargrilled Fillet Steak (Sup £8) 
Potato Fondants, Parsnip Puree, Parsnip Crisps, Salsa Verde, Whisky Charred Onions  

 

 
----SweetsSweetsSweetsSweets----    

Dark Chocolate & Passion Fruit Tart 
Nutella Fudge Sauce, Raspberry Sorbet  

 

Classic Vanilla Crème Brulee 

Vanilla Shortbread, Chocolate Dipped Strawberries  

 

Red Velvet White Chocolate Cheesecake  
Caramel Biscuit Base, Orio Crumb & Whipped Cream 

 

Selection of Cheese & Biscuits 
Tasty Cheddar, Brie & Stilton, Onion Chutney, Celery Grapes & Apple, Selection of Biscuits  

 

Porn Star Eton Mess 
Meringue, Whipped Cream, Fresh Passion Fruit, passion Fruit Puree & Shot of Prosecco 

 

£50.00 per person 
 

Food Allergies & Intolerances Please speak to a member of staff about ingredients in your meal 

 

 


