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

£59.00

S TA R T E R S

ROAS T E D  C O R N I S H  M AC K E R E L 

beetroot, celeriac remoulade, bread crisp, pickled carrot 

 

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  ( £ 5 .0 0  s u p p) 

aberdeen smoked salmon, capers, shallots, dill, brown bread 

 

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

cress, olive oil 

 

D U C K  &  C H O R I ZO  S T U F F E D  O N I O N 

grated chestnuts, disaronno & thyme sauce

ROAS T E D  D E L I C ATA S Q UAS H  (v )

walnuts, roquefort, honey & truffle dressing, sage 

M A I N

L E G  O F E N G L I S H  L A M B

roasted root vegetables, tenderstem broccoli, crushed spring peas 

PA N  F R I E D  C O D  F I L L E T 

cauliflower mousseline, spinach, crispy capers, saffron beurre blanc 

  

D OV E R  S O L E  ( 1 6 o z )  ( £ 2 0 .0 0  s u p p)

charlotte potatoes, spinach, beurre noisette, capers & shrimps

ROAS T S U R R E Y  FA R M E D  S I R LO I N  O F B E E F  

seasonal vegetables, roasted potatoes, yorkshire pudding & gravy

C O R N F E D  C H I C K E N  S U P R E M E

charred corn, jalapeño, coriander, sweetcorn cream

G N O C C H I  A L L A N O R M A (v) 

fried aubergine, basil, grated ricotta, tomato sauce

(v) Vegetarian     (ve) Vegan

S U N D AY  L U N C H

S P I N AC H  (ve)

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

SA L A D  (ve)

T R I P L E  C O O K E D  F R I E S  (ve)

SAU T É E D  P OTATO E S  (ve)

B RO C C O L I  (ve)

S I D E  D I S H E S  £ 6 . 5 0

BAS K E T O F F R E S H  B R E A D S  (v )  ( t wo  p e r s o n s )  £ 6 . 5 0

granary, classic & rosemary sourdough



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  ( £ 6  s u p p)  (v )

celery, apricot butter, pear & apple chutney

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

PA R I S - B R E S T (v )

hazelnut praline, toasted flaked almonds, 

hazelnut ice cream

C L AS S I C  C R È M E  B R Û L É E  (v )

shortbread biscuit

C R É P E S  S U Z E T T E  (v ) 

beurre suzette, orange segments, 

cinnamon ice cream

A P P L E  TA RT (v )

vanilla ice cream

P O R T

R A M O S  P I N TO  1 0Y  TAW N Y  (100ml)  £ 1 2 . 5 0

quinta da ervamoira

D E S S E R T  W I N E

TO K A J I  (125ml) £ 1 5 . 5 0 

aszu 5 Puttonyos, Bene Pinceszet, Hungary

C O C K TA I L S  &  M O C K TA I L S

E S P R E S S O  M A RT I N I  £ 1 5 . 0 0 

vodka, kahlua, gomme syrup

 

PAS S I O N  F R U I T  M O C K TA I L  £ 1 0 . 0 0 

passionfruit syrup, lime juice & grenadine

£59.00

I C E  C R E A M  (v )

vanilla, chocolate, coffee,

strawberry, pistachio

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

S O R B E T S  (ve)

lemon, blackcurrant, 

elderflower

or

or

K N I C K E R B O C K E R  G LO RY  (v )

strawberry, vanilla ice cream, biscoff

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

(v) Vegetarian     (ve) Vegan


