
t o  s ta r t

WARM COUNTRY BREAD ........................................................... 5
salted butter 
 
GARDEN PEAS VELOUTÉ (VEO)(NGO) ................................. 7 
crispy parma ham, garlic croutons

DUCK & CHICKEN LIVER PARFAIT (NGO) ..........................9
toasted baguette, pear & saffron compote

MUSSELS BRIOCHE ......................................................................9
lemon & chive butter sauce

TREACLE CURED SALMON (DF)(NG) ....................................9
pickled carrot & granny smith apple

BALSAMIC ROASTED BEETROOT TART TATIN (V) ...........8 
goat’s cheese fritter, watercress salad 
 
TENDERSTEM & CAULIFLOWER TEMPURA (VE)(NG) .... 7 
basil mayonnaise, crispy shallots 
 
½ DOZEN ESCARGOT BOURGUIGNON (NG) .....................8

 v - vegetarian, df - dairy free, ve - vegan, veo - vegan option, ng - no gluten, ngo - no gluten option

Nuts, allergies and dietary requirements: We regret we cannot guarantee that any of our food is totally nut-free or suitable for those with 
other allergies due to cross-contamination within the kitchen. Some of our dishes contain nuts, and others may contain nuts or nut traces. If 
you have any allergies or special dietary requirements, please consult a staff member. They can provide you with information on which of the 14 

declarable allergens we knowingly use in each dish.

A discretionary service charge of 12.5% will be added to your bill. Please let a member of our team know, should you wish for this to be removed.

M A I N S

PANCETTA WRAPPED MONKFISH (NG) ............................26 
puy lentils & savoy cabbage ragout

FISH PIE (NG) ..............................................................................20 
topped with creamed potato

CHALK STREAM TROUT (NG) ...............................................24 
toasted almond butter, chive potato, mange tout

BRAISED OX CHEEK BOURGUIGNON (NG).....................26
parsnip purèe, wilted kale

BRAISED LEG OF RABBIT ........................................................26 
bacon, mushroom & tarragon sauce, linguine

CRISPY DUCK LEG (NG) ......................................................... 23
swede & carrot purée, spiced confit red cabbage, 
port & orange sauce 

BAKED COURGETTE & QUINOA CANNELLONI ............. 16 
tomato & smoked paprika concassé

ROASTED HERITAGE SQUASH (VG)(NG) ...........................18
harissa shallots, aubergine coulis, hazelnut pesto

30 DAY DRY AGED SCOTTISH ANGUS BEEF

8OZ BAVETTE STEAK (NG) .....................................................22 
shallot sauce, fries, bistro salad

8OZ RIBEYE STEAK (NG) .........................................................28 
garlic butter, fries, bistro salad

S I D E S D E S S E R T S

TOMATO & RED ONION SALAD
GREEN BEANS WITH GARLIC BUTTER
CREAMED SPINACH
MAPLE GLAZED CHANTENAY CARROTS
MASHED POTATO, SKIN ON FRIES

VANILLA PANNACOTTA (NG) ............................ 7.5 
spiced roasted plum

ICED NOUGAT & CITRUS 
FRUIT COMPOTE (NG)......................................... 7.5

APPLE & CINNAMON ROLL ................................ 7.5 
vanilla ice cream, caramel sauce

WARM CHOCOLATE & 
HAZELNUT CAKE(NG) ......................................... 7.5 
praline chantilly

ASSIETTE DE FROMAGE ........................................ 12 
fig & apple chutney, baguette

À l a  c a r t e

all 5.5 


