
A  L A  C A R T E  M E N U

French onion soup with gruyere cheese and garden thyme served in a sourdough loaf (D, G, Sd) | £9.50

Antipasti platter for two: chicken liver parfait with truffle butter, beef carpaccio, Iberico ham, grilled 

flatbread, sourdough, homemade pickles, roasted seasonal vegetables and fig chutney (D, G, Sd) | £22

Asian salad, pomelo king prawns, chilli coconut and lime (F, Cr) | £12.50

Cured salmon, kitchen garden cress and caviar with an avocado dressing (F, D) | £12.50

Robata grilled scallops with garden fennel, apple and citrus (Mo) | £13.50

Spiced onion bhajis, onion soubise and kachumber and chilli salad (D, G, V) | £11.50

Grilled ciabatta with smashed cannellini beans, marinated peppers, basil and mint (G, Ve) | £11.50

Baked aubergine with baba ghanoush and Arabic spiced dukkah (Se, N, Ve, So) | £11.50

S T A R T E R S

Grilled Scottish ribeye steak, served with potato gratin and chimichurri sauce (D, Sd) | £32.00 

Slow braised lamb shoulder with rosemary and thyme, soft polenta and Kalamata olives (D, Sd) | £22

Hay smoked loin of venison, borlotti beans, braised cavolo nero, juniper and port (D ,Sd) | £24

Half a rotisserie chicken, autumn slaw, skin on chips and saffron aioli (E, Ce) | £19.00

Homemade pappardelle with slow cooked beef cheek, pecorino,  

rosemary and garlic (D, G, E, Sd, So, F, Mu) | £20

Cornish crab linguini with slow roasted tomatoes, fennel, parsley and dill (D, G, Cr) | £22

Seared fillet of stone bass, fondant artichokes, spinach and sorrel sauce (D, F, E) | £23

Robata grilled Atlantic salmon, garden vegetables, chilli and mint (F) | £20

Curried monkfish tail with parsnip puree, Asian pickle and curry leaf pesto (D, F, Sd) | £26

New season wild mushroom risotto, garnished with Jemima’s kitchen garden thyme  

and pangrattato (D, G, V) | £18 | New season black truffle £15.00 supplement (8g)

Plant based platter for two: tofu steak, vegetable kebab dressed with sumac, falafels,  

grilled flatbread and garden salad with tahini dressing (Ve, Se) | £26

M A I N S

£4.95 each

S I D E S

BBQ cabbage (Ve, So)

Rosemary mash potato (D, V)

Seasonal garden vegetables (D, V)

Rocket, pecorino and balsamic salad (Sd)

Skin on chips (Ve)

Brussel sprouts, pancetta and chestnuts (D)

Tomato and red onion salad (Ve, Sd)



A  L A  C A R T E  M E N U

Tropical baba with passion fruit syrup, Malibu cream and lime zest (G, D, E, So, V) | £7.50

Chocolate and coffee crème brûlée served with cinnamon doughnut  

and whipped chocolate ganache (G, D, E, So, V) | £7.50

Pear and caramel mousse with poached pear, tonka beans and figs (E, F, D, So) | £7.50

Salted caramel and chocolate tart with hazelnut crisp and  

salted milk ice cream (G, D, E, N, So, V) | £7.50

Mont Blanc chestnut vermicelli with blackcurrant compote and Chantilly cream (N, G, D, E, V) | £7.50

Apple tart tatin for two, served with vanilla ice cream and caramel (G, D, Ve) | £15.00

Selection of homemade ice creams and sorbets | 3 scoops £ 6.00

Selection of artisan British cheeses with quince chutney | £9.50

Coffee and petit fours | £6.50

D E S S E R T S

£16.00 each

New York Cheesecake

Vanilla vodka, Frangelico, lemon  
juice, brown sugar and mascarpone

Brandy Alexander

Cognac, crème de cacao,  
cream and ginger bread syrup

Toffee Sour

Spiced rum, butterscotch liquor,  
lemon juice and caramel syrup

Nutella Martini 

Vanilla vodka, crème de cacao,  
cream and Nutella

D E S S E R T  C O C K T A I L S

Ce - Celery   Cr - Crustaceans   D - Dairy   E - Egg   F - Fish   G - Gluten   Lu - Lupin    
Mu - Mustard   Mo - Molluscs   N - Nuts   Pe - Peanuts   Sd - Sulphur Dioxide    

Se - Sesame   So - Soya   V - Suitable for Vegetarians   V - Vegan 
 

Please note - a discretionary 12.5% service charge will be added to your bill.


