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Truff led Art ichoke
Tender  Je rusa l em Art i chokes  & Art i choke  Heart s  wi th  a  Truf f l e  Dress ing,  

s e rved  wi th  Conf i t  Cherry  Tomatoes ,  B i t t e r  Leaves ,  P i ck l ed  Giro l l e s  & Shal lo t

Beetroot  & Gin Cured Salmon
Loca l  Rye  Bread ,  House  Horserad i sh ,  Candied  Lemon,  Fr i s ée  Sa lad

Smoked Eel
Warm New Potato,  Sha l lo t  & Pars l ey  Sa lad ,  P i ck l ed  Pear,  Toas ted  Walnuts  & Endive  Leaves

Roasted Pigeon
Roasted  P igeon  wi th  Sp iced  P lums  & Tomato  Re l i sh ,  Fr i s ée  in  a  Chive  Dress ing  on  a  Potato  Terr ine

Pressed Chicken Terr ine
Peta l s  o f  P i ck l ed  Onion ,  Walnut  & Rai s in  Dress ing,  Herb  Sa lad ,  Sourdough  Cr i sp s

A M U S E  B O U C H E
Demi Tasse  of  Pea  Velouté  with  Lavender  Dress ing  & Cheddar  Twist

Al l  s e rved  wi th  Creamy Herb  Potato  and Her i tage  Carrot s  wi th  Thyme

Caul i f lower  Galette
Roasted  Caul i f l ower  on  a  bed  o f  Sp i ced  Red  Cabbage  P ick l e  on  Puf f  Pas t ry  s e rved  wi th  a  Yeas t  Crumb,  Poached  Bur ford

Brown Egg,  Cr i spy  Kale  & Cheese  Sauce

Halibut
Butter  Poached  Her i tage  Carrot  Ribbons ,  Pars l ey  Sauce  & Trumpet  Mushrooms

Roast  Fi l let  of  Sa lmon
Warm Sea  Kale  dre ss ed  wi th  Candied  Cherry  Tomatoes  & a  Lemon Butter  Sauce

Duck a  l ’orange
Roasted  Duck  Breas t  s e rved  wi th  Conf i t  Duck  Leg,  But ter  Savoy  Cabbage  & a  B lood  Orange  Sauce

Pan Roast  Fi l let  Steak
With  a  Cof fe e  Crus t ,  Thyme Pomme Anna,  But tered  Savoy  Cabbage  & House  Horserad i sh  Sauce

Brocket  Hal l  Tri f le
Layers  o f  Poached  Rhubarb,  Lavender  Cream,  Honey  Custard  wi th  Almond & Pi s tach io  Sponge

60% Dark Chocolate  Tart
Served  wi th  B i t t e r  Orange  Sauce ,  B lood  Orange  Cr i sp  & Crème Fra iche

Lemon Posset
Served  wi th  a  Winter  B lackberry  & Vani l la  Compote ,  Peppered  Shortbread ,  App le  Cr i sp

Pineapple  Pavlova
Meringue  Nes t s  f i l l ed  wi th  Macerated  P ineapp l e ,  Coconut  & Lime  Sorbet ,  Lemongrass  & Pomegranate  Dress ing  
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SPARKLING WINE & CHAMPAGNE
Le Dolci Colline Prosecco (125ml)
Le Dolci Colline Prosecco (Btl)
Nozeco Prosecco Non-Alcoholic (125ml)
Nozeco Prosecco Non-Alcoholic (Btl)
All Angels Classic English Sparkling (Btl)
Moët & Chandon Rosé Impérial (Btl)
Telmont Grande Réserve Brut (125ml)
Telmont Grande Réserve Brut (Btl)
Telmont Grand Rosé Brut (125ml)
Telmont Grand Rosé Brut (Btl)
Perrier-Jouët Grand Brut (Btl)
Perrier-Jouët Blason Rosé (Btl)
Perrier-Jouët Belle Époque (Btl)

£9.00
£35.00
£6.00
£28.00
£72.00
£70.00
£16.00
£95.00
£17.00
£99.00
£125.00
£199.00
£295.00

WHITE WINES
Mont Rocher Viognier              
Levre Piquant Picpoul de Pinet                           
Mayfly Sauvignon Blanc, Marlbourough                        
Chablis Domaine de la Motte

£35.00
£37.00
£39.00
£53.00

ROSE WINES
Palm L’Escarelle Rose                                  
Folc Dry English Rose 

£39.50
£45.00

RED WINES
Man Meets Mountain Malbec                      
Montsable Pinot Noir
Bertin Vineyard Reserve Shiraz                  
Chateau Trytins Montagne St. Emillion

£33.00
£36.00
£45.00
£52.00

BEER & CIDER
Bottled Lager (330ml)
Bottled Bitter (500ml)
Heineken Zero (330ml)
Guinness Zero (440ml)
Inches Cider (440ml)

£6.50
£7.50
£5.50
£6.50
£6.50

SOFT DRINKS
SODAS 

Coke
Diet Coke
Lemonade
Fanta
Ginger Beer
Tonic

GRASS & CO
RELAX - Chamomile & Peach
FOCUS - Elderflower & Sicilian Lemon
POWER - Ginger & Lime

£3,95

Appletiser £3,50

£3,00

WATER
Still/Sparkling

£3,00


