
 

GET SET JANUARY MENU  

2 courses £34 /  3  courses £39  

 

STARTERS  

TRUFFLE A ND JERUSALE M ARTICHOKE SALAD  

Apple Cav iar,  haze lnut dress ing  

MUSSEL CHOWDER  

ce ler iac,  cr i spy  potato,  seaweed  

PORK PÂTÉ EN CROÛTE  

Smoked Apple  and Ra is in chutney,  on ion  and crack l ing  

 

MAINS  

RUMP OF BEEF  

tr ip le  cooked parsn ip ,  Cavolo Nero,  beef  fat  béarna ise  

ROASTED BROCCOL I  STEAK (V )  

Roscoff  on ion,  smoked cheese sauce  

CORNISH COD  

smoked haddock rav iol i ,  s low cooked leeks ,  vadouvan sauce  

 

DESSERTS  

CARAMEL POACHED APPL E  

white  chocolate  ganache,  f i lo  cr i sps ,  c ider  sorbet  

GINGER SPONGE  

poached rhubarb,  honeycomb ice cream  

BAKED MERINGUE  

pear  and prunes ,  Armagnac custar d  

 

(V) Please note that these dishes can be altered to suit vegetarians. 

 Please let us know if you have any dietary requirements or intolerances.  

A discretionary service charge of 10% will be added to your final bill. 

The dishes may be altered on the time of your booking due to seasonality. 

 

 


