
A discretionary 12.5% service charge will be added to your bill
Fine Dinning Room available for private hire please inquire with a member of staff

STARTERS
Soup of the day 4.50
Antipasti with cured meat, marinated vegetables, salsa verde and crostini 6.50
Caramelized onion tart with pesto on a bed of radicchio salad & reduction of balsamic
vinegar 5.50
Grilled scallops with pea and mint puree, caramelized figs and sweet red wine and
balsamic reduction 6.00
Ballotine of duck stuffed with foie gras, served with apricot, orange and grape chutney
with home made brioche

6.50

Ricotta and grilled vegetable terrine served with roasted beetroot salad 5.50
Smoked salmon with Aubergine caviar, anchovy dressing and mixed herbs
Oxtail rissotto with herbs and parmesan cheese

6.00
       5.50

MAIN COURSES
Fillet of beef with wild mushroom, paysanne root vegetable, pesto and Madeira jus 16.00
Pan fried skate wing with fennel and ginger puree, spinach and saffron cream 14.50
Chump of English lamb with potato dauphinoise, green beans and rosemary jus 15.00
Seared tuna with sweet chili puy lentils, rocket and horseradish puree and herb oil 13.50
Confit leg and roast breast of pheasant with asparagus and bacon wrapped in a Savoy
cabbage leave, apple puree and red wine sauce

13.50

Fillet of haddock with herb and parmesan polenta and shellfish chowder 14.00
Confit duck leg with braised red cabbage, fondant of sweet potato and red wine and berry
sauce 13.50
Goats cheese and vegetable ratatouille in a puff pastry and laid on a bed of fennel, leek
and lemon grass fondue with sun dried tomatoes and pepper coulis 12.50

SIDE DISHES
Boiled new potatoes 3.00
Rocket and parmesan salad 3.00
Sautéed green beans 3.00
Sautéed mixed vegetables 3.00

PUDDINGS

Sticky toffee pudding with fudge sauce and mascarpone cream 5.00
Chocolate marquis with hazelnuts praline and cassis coulis 5.50
White chocolate cheese cake with brandy snaps and mixed berries 6.00
Raspberry crème brulee with biscuit 5.00
Selection of cheeses with cheese biscuits and chutney 6.50
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