
Warm Tart  of  Heritage Tomatoes:  Parmesan, Feta & Ol ives OPTION - GF/D/V/VE

Beetroot Carpaccio:  Goats Cheese Bon Bons, Black Pepper & Basi l  OPTION - GF/D/V/VE

Burrata:  Char Gri l led Watermelon, Honey & Basi l  OPTION - GF/D/V/VE

Asparagus & Crispy Egg:  Chive Hol landaise,  Baby Herb Salad OPTION - GF/D/V/VE

Wild Mushroom and Parmesan Risotto:  Truff le Oi l  OPTION - GF/D/V/VE

Chargri l led Asparagus and Hal loumi:  Courgettes,  Herb Sauce, Roasted Tomatoes OPTION - 

GF/D/V/VE

Chargri l led Asparagus and Spiced Tofu:  Courgettes,  Herb Sauce, Roasted Tomatoes OPTION - 

GF/D/V/VE

Mushroom Pate:  Pickled Asparagus Crostini  {VE}

Smoked Haddock Fish Cake: Baby Spinach, Poached Egg, Lemon & Chive Hol landaise

Vodka Cured Salmon: Lime, Beetroot,  Crème Fraîche OPTION - - GF/D/V/VE

Lightly  Curried Spiced Sea Bass: French Beans, Kachumber Salad 

Classic Prawn Cocktai l :  gem Lettuce, Marie Rose, Lime, Paprika OPTION - GF/D/V/VE

Prawn and Crayfish Cocktai l :  Di l l ,  Lemon and Creme Fraiche OPTION - GF/D/V/VE

VEGETAR I AN :  ROOTS ,  L EAV E S ,  P LANT S  &  CHE E S E

F I SH :  S EAR ED ,  SMOKED ,  CUR ED

SOUP  SHOTS :  S I P

Roasted Tomato & Basi l :  Cherry Tomatoes,  Baby Basi l  -  GF/D/V/VE

Tomato & Red Pepper:  Basi l  Oi l  -  GF/D/V/VE

Roasted Butternut & Thyme:  Butternut Crisps,  Pumpkin Seed Oi l  -  GF/D/V/VE

Curried Butternut Squash: Chil l i  Oi l  -  GF/D/V/VE

Roasted Mediterranean Vegetable:  Pesto Croûte,  Pine Nuts- GF/D/V/VE

Cream of Wild Mushroom: Thyme Croutons - GF/D/V/VE

Carrot,  Coriander & Chi l l i :  Oi l  -  GF/D/V/VE

 

MEAT :  CUR ED ,  ROAST ,  SMOKED

Duck Parfait:  Orange Gel,  Brioche Croûte,  Baby Herbs

Soya Glazed Pork Bel ly:  Apple & Celeriac Remoulade OPTION - GF/D/V/VE

Smoked Chicken & Avocado Mousse:  Mango & Chi l l i  Salsa OPTION - GF/D/V/VE

Smoked Duck: Chicory,  Watercress,  Scal l ion,  Pomegranate

Prosciutto & Char Gri l led Peaches:  Wi ld Elderf lower & Basi l  Dressing OPTION - GF/D/V/VE

Prosciutto Caprese Salad:  Mozzarel la,  Confit  Tomato, Rocket,  Basi l  Oi l  and Balsamic

Flash Fried Beef:  Chicory,  Watercress,  Spring Onion, Chi l l i  Dressing, Sesame seeds

Melon & Parma Ham: Rocket,  Cracked Black Pepper,  Ol ive Oi l

Starters



Lemon Marinated Chicken Breast:  Rosemary Garl ic  Potatoes,  Fine French Beans,

Buttered Baby Carrots,  Thyme Velouté

Chicken Breast Wrapped in Sage & Parma Ham: Crushed Pea Potato Cake, Sweet

Leeks & baby Carrots,  Red Wine Jus

Chicken Breast:  Crushed New Potatoes & Pancetta,  Garl ic  Roasted Carrots &

Greens, Parsley Butter  Dressing

Chicken Stuffed With Pine Nuts:  Basi l  & Sun Blushed Tomatoes,  Mascarpone & Herb

Potatoes,  Baby Courgettes,  Basi l  Oi l  {N}

Chicken Breast with Chicken & Leek Pie:  Thyme & Garl ic  Fondant & Leek Ash

Chicken & Mushroom Bal lotine:  Pul led Chicken & Tarragon Croquette,  Parmenter Potatoes, 

Chasseur Jus

CH I CK EN

main courses 
The Main Event

PORK
Twice-cooked Bel ly:  Cider Apple Sauce, Roasted Garl ic  Potatoes,  French Beans,

Roasted Carrots

Pan Roasted Fi l let:  Sage & Thyme Fondant Potatoes,  Wilted Spinach, Bramley

Apple Purée, Sweet Garl ic  Jus

Roast Pork Loin:  Crackl ing,  Creamed Cabbage, Hasselback Potatoes,  Baby Veg, Cider Jus

LAMB
Slow Braised Shank: Spring Onion Mash, Fine French Beans, Rosemary,  Cherry

Tomato & Balsamic Jus

Roasted Rump: Pea Purée, Roasted Carrots,  Garl ic  Potatoes,  Lamb & Lemon Thyme

Sauce *S2S @ £5

Rump of  Lamb with Pomegranate & Date Jus:  Spiced Roasted Potatoes,  Baby Carrots,  Leeks 

*S2S @ £5

Moroccan Spiced Cannon of  Lamb:  Pul led Lamb Bon-Bon, Apricot  Gel,  Cumin Spiced Carrots,

Tender stem & Ras El  Hanout Spiced Potatoes *S2S @ £3



Roasted Fi l let  of  Beef:  Celeriac  Dauphinoise,  Garden Vegetables,  Port  Jus *S2S @ £6

Rump Fi l let  of  Beef:  Roasted Balsamic Tomatoes,  Portobel lo Mushroom, Fondant Potato,  Peppercorn 

Sauce *S2S @ £6

Slow Braised Beef:  Mustard Mash, Parsnip Puree, Parsnip Crisps,  Baby Carrots,  Bourguignon Sauce

Beef Well ington: Mushroom & Shal lot  Duxel le,   Puff  Pastry,  Chateau Potatoes,  Roasted Carrots

Baby Leeks *S2S @ £10

Fil let  of  Beef Rossini:  Potato Rosti,  Pate,  Baby Carrots,  Leeks,  Madeira Jus *S2S @ £6

Medall ion of  Beef:  4 oz f i l let,  Shin of  Beef Pie,  Truff le Mash, Baby Veg, Bourguignon Sauce S2S @ £4

Mediterranean Crusted Sir loin:  Roasted Baby New, Asparagus, Madeira Jus *S2S @ £5

 

B E E F

main courses 
The Main Event

F I SH :  PAN  F R I E D ,  GR I L L ED ,  ROAST ED

Pan Fried Sea Bass Fi l lets:  Scal l ions,  Asparagus, Shi itake Mushrooms, Samphire

Roast Fi l let  of  Cod Marinated with Lemon Thyme: Celeriac & Apple Purée, Griddled

Courgette,  Salsa Verde

Fil let  of  Salmon:  Saffron noodles,  Greens,  Burnt Orange, Watercress Sauce



Tart:  All iums & Soft  Goats Cheese, Baby Beets,  Marjoram & Leek Sauce {V}

Moussaka: Lenti ls,  Ricotta & Aubergine,  Rich Tomato Sauce {V}

Gnocchi:  Soft  Potato & Spinach crumbled Ash Goats Cheese & Garden Greens {V}

Tart:  Wild Mushrooms, Poached Duck Egg, Rocket,  Watercress & Parmesan {V}

Coconut Caul if lower Fritters:  Caramelised Caul i f lower Purée, Shi itake Mushrooms,

Barley & Baby Leeks {VE}

Baked Butternut Squash: Moroccan Spiced Lenti ls,  Black Cabbage & Pine Nuts {VE}

Miso Roasted Aubergine Steak: Sweet Onions,  Japanese Greens,  Sesame Soba

Noodles {VE}

Wild Mushroom Arancini:  Sweet Potato Fondant,  Hispi  Cabbage, Watercress Veloute & Crispy 

Sage {VE}

Lenti l  Dhal:  Cumin Spiced Carrots,  Caul i f lower Pakora,  Wilted Spinach, Mint  Yoghurt  {VE}

VEGETAR I AN :  ROOTS ,  L EAV E S ,  P LANT S  &  CHE E S E

main courses 
The Main Event



puddings
The Main Event

CHOCOLATE  &  TOF F E E

Warm Chocolate Brownie:  Madagascan Vani l la  Ice Cream, Honey Combe

White Chocolate Panna Cotta:  Raspberry Compote,  Dark Chocolate Soi l

Sticky Toffee Pudding: Toffee Sauce, Vani l la  Ice Cream, Toffee Apple Crisp

Chocolate Orange Fondant:  Vani l la  Bean Ice Cream

Treacle Tart:  Cornish Clotted Cream, Fresh Berries 

Chocolate Espresso Martini  Cake: Vodka Soaked Cherries

Salted Toffee Pana Cotta:  Blackberry Gel,  Salted Caramel Sauce & Popcorn Pral ine 

Dark Chocolate Tart:  Burnt Marshmallow, Salted Caramel Cream

F RU I T S
Rhubarb & Apple Macadamia Nut Crumble:  Vani l la  Ice Cream

Briôche Summer Pudding:  Vani l la  Meringue Cream, Strawberry Crisps

Vanil la Crème Brulee:  Sable Biscuits,  Fresh Berries

Tropical  Mess of  Passion Fruit:  Mango, Pineapple & Lime, Fresh Vani l la  Cream

Strawberry Cheesecake: Popping Candy, Raspberry Milkshake

Lemon Posset:  Strawberry Jel ly,  Short  Bread

Raspberry Ripple Meringue: Summer Berries,  Whipped Cream

Lemon Brûlée Tart:  Raspberry Sorbet,  Summer Berry Salad, Raspberry Sauce

Eton Mess: Fresh Berries,  Raspberry Meringue 

Pear Frangipane Tart:  Amorett i  Ice Cream & Pear Gel

Mango & Passion Fruit  Cheesecake: Coconut Ice Cream

Dark Cherry Crème Brulee:  Cherry Financiers 

 
While we have procedures for  segregating preparation within meals and drinks,  kitchen and bar service may involve shared 

preparation/cooking areas.  I f  you have any specif ic  food/drinks al lergen needs, please inform us when sending in your order on your 

f inal  detai ls  appointment.  We wi l l  take reasonable steps to prepare your meal  safely,  although cannot guarantee completely  al lergen- 

free environments or  products.

 

Choice Menu £5.00 supplement for  al l  guests 



children's menu
S TARTER S

Garden Crudités,  Organic Hummus

Popcorn Chicken, Sweet Chi l l i  Dipping Sauce 

Freshly Baked Garl ic  Butter  Dough Bal ls

Pot of  Honey & Mustard Bangers

MA IN S

Meatbal ls  Pomodoro,  Parmesan Shavings

Roasted Chicken Breast,  Buttered New Potatoes,  Garden Peas & Carrots 

Cod Goujons,  Garden Peas & French Fries,  Tomato Ketchup

Tomato, Mozzarel la and Basi l  Pizzette

DE S S E RT

Warm Chocolate Brownie,  Hot Chocolate Sauce, Whipped Vani l la  Cream 

Vani l la  Ice Cream & Strawberry Jel ly

Double Strawberry Ice Cream & Fresh Berries

Moxhul l  Litt le  Eton Mess


