
Venison Steak £19.95
Vanilla parsnip puree, parsnip crisp,

pickled blackberries, Hasselback potato
D, SD, MU, CE

Wild Mushroom & Truffle Risotto £15.95
Rocket & parmesan tuille

D, V, GF (VE on request)

Seabass Fillet £17.95
New potatoes, fine beans & sauce vierge, coral crisp

F, D, G, SD

STARTERS 
Baked Camembert to Share £14.95

Sourdough loaf, red onion chutney, garlic & rosemary oil
V, D, G, (GF on request)

Duck Leg Croquettes £9.95
Pickled blackberries, celeriac remoulade, candied pumpkin seeds

D, G, MU, CE

Smoked Salmon £10.95
Cucumber and avocado stacks

F, GF, SD

Banoffee Pie £9.95
Caramelised banana, chocolate soil, clotted cream

D, G, S

Vanilla Pannacotta £7.95
Blueberry compote & chocolate shards

D, S, SD

Lemon Tart £7.95
Ginger flapjack crumb & blackcurrant sorbet

D, E, G

MAINS

DESSERTS

V: Vegetarian VE: Vegan GF: Gluten-Free.

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your
meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee
that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts /
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds
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