Starter
(V) Roast Tomato Soup £5.50
Seared Scallops £8.95
octopus, pak choy, pickled vegetables, Korean BBQ sauce
Cornish Crab & Avocado £7.95
fennel and gazpacho
Home Made Gravalax £7.95
horseradish snow, beetroot, gin and tonic cucumber, caviar
Beef Tartare £8.50
capers, pickled onion, quails egg
Moroccan Lamb Filo £6.95
red pepper coulis

(V) vegetarians
(Vg) vegan
(N) nuts
Please let us know before ordering if you have any allergies.
Find the allergens for each dish on the following page.
A discretionary 12.5% service charge will be added to your bill .
All prices are inclusive of V.A.T.

Main Course
Fillet of Beef £25.95
fondant potato, beetroots, carrots, parsley veloute, balsamic glaze and
red wine jus
Rump of Lamb £19.95
bulgar wheat, pepper coulis, olives, feta, garlic yoghurt
Duck Breast £17.95
(N) Sweet potato puree, charred baby gem, salted black currants,
hazelnuts and a duck croquette
Calves Liver £18.95
creamy mash, crispy bacon, red onion jam, red wine jus
Fillet of Halibut £21.95
hash brown, asparagus and cucumber slaw, caviar butter sauce
Smoked Haddock £18.95
creamy mash, mange tout, poached egg, creamy mustard sauce,
onion rings
Red Mullet Fillets £19.50
new potatoes, samphire, pea puree, champange buerre blanc
Sea Bream Fillets £18.95
sautee potatoes, Provencale vegetables, roast tomato coulis
Side Dishes £3.75
Mixed Selection of Vegetables
Dauphinoise Potatoes
Sauteed Potatoes
Crispy Courgette Flowers
Sauteed Spinach
Mixed or Green Salad £4.95
(V) vegetarians
(Vg) vegan
(N) nuts
Please let us know before ordering if you have any allergies.
Find the allergens for each dish on the following page.
A discretionary 12.5% service charge will be added to your bill .
All prices are inclusive of V.A.T.

Desserts
Home-Made Tiramisu £6.50
zabaglione ice cream
Mixed Berry Eton Mess £6.50
meringue, mixed berries, raspberry cream, berry powder
Lemongrass Panna Cotta £6.50
lime gel, matcha tea ice cream
Passion Fruit and White Chocolate Mousse £6.50
mango gel, passion fruit jelly, belini sorbet
(N) Toblerone Cheesecake £6.50
berry coulis, almond brittle and chantilly cream
(N) Chocolate and Rum Cremoux £6.50
poached pears, hazelnuts, cinnamon ice cream
Fresh Fruit Platter £6.50
choice of sorbet
Mixed Home Made Sorbet £5.95 (£2.00 per scoop)
strawberry, cassis, raspberry, passion fruit, mango, lemon
Selection of Ice Cream £5.95 (£2.00 per scoop)
chocolate, strawberry, vanilla, hazelnut (N)
(N) Cheese Platter £8.00
with celery, caramelised walnuts, grapes and apple sorbet
Choice of Coffee and Tea £3.50
(N) nuts
Please let us know before ordering if you have any allergies.
Find the allergens for each dish on the following page.
A discretionary 12.5% service charge will be added to your bill .
All prices are inclusive of V.A.T.

