
SEASONAL SPECIALS

v = vegetarian | ve = vegan. Adults need around 2,000kcal a day. Just ask if you’d like gluten-free bread. 
All dishes may include traces of nuts. Food allergies and intolerances: we welcome enquiries from guests who wish

to know whether dishes contain particular ingredients. Please note: before placing your order, please inform a
member of the team if anyone in your party has a food allergy. Prices include VAT. 

A discretionary service charge of 12.5% will be added to your bill.

MAINS

DESSERTS

STARTERS

      Chicken Liver Parfait  390kcal £12.50
            Fruit berries purée, fruit chutney, and crispy bread  

       Smoked Salmon Ballotine and Smoked Mackerel Terrine 410kcal £12.50
                    Aged balsamic pearls,  avocado and lemon sorbet, crispy bread 

Avocado & Beetroot Tartare  285kcal £11.50 (VE)
       Mango yolk and sorbet, roasted cashew nuts, crispy bread  

       Pan Fried Sea Bass Fillet 722kcal £24.50
                   Dauphinoise potato, king prawns, seasonal vegetables, hollandaise sauce  

       Slow Cook Rump of Lamb 1037kcal £34.50
                 Creamy mash potato, baby pear, seasonal vegetables & lamb jus 

  Wild Mushroom Bourguignon Pie 995 kcal £18.50 (VE)
    Seasonal vegetables, mash potato, thyme jus 

  Banana Chocolate Brownie  685kcal £12.50 (V)
 Vanilla ice cream 

       Cherry Bavarois 457kcal £11.50 (V)
  Crispy Kataifi nest 


