
 

 

P le a se  no t e  t ha t  t h e  cu r r e nc y  u s ed  i s  p o un d  s t e r l i ng  
(V )  P l ea s e  n o t e  t h a t  t h es e  d i s h es  c a n  b e  t a i l o r ed  t o  s u i t  v e g e t a r i an s .   

P l e a se  l e t  us  k n o w  i f  y ou  h av e  a  d i e t a ry  r e q u i r e me n ts  o r  i n to l e r a nc e .  A  d i s c re t i o n a r y  s e r v i c e  c h a r g e  o f  1 0%  wi l l  
b e  a dd e d  t o  y ou r  f i n a l  b i l l .  P l e as e  b e  a wa r e  t h a t  s o me  d i s h es  ma y  c o n t a i n  l ea d  s h o t .  

 

 

TO START 

GOATS CHEESE MOUSSE 

Beetroot ,  poached quince,  hazelnut crumb (V)  –  17 

ROASTED ORKNEY SCALLOPS 
Pork cheek fr i t ter ,  crackl ing,  Yorkshire  rhubarb, pea shoot  salad -  31 

DUCK TERRINE 

Blood orange,  c innamon cruf f in,  watercress -  18 

CRAB RAVIOLO  
Shel l f i sh bisque , cav iar ,  p ink grapefruit ,  kohlrabi ,  Woodspeen oi l  -  28 

TRUFFLE MUSHROOM RISOTTO 

Caul i f lower  mushroom, cr ispy mai take,  aged balsamic (V)  -  21 

WOODSPEEN MILLE FEUILLE 

Coronation chicken,  cor iander ,  caul i f lower , ra isin and capers,  a lmond -19 

 
MAINS 

 
WILD HALIBUT 

Woodspeen b lack pudding, creamed leeks,  tru ff le croquette and oyster mushroom - 38  

FILLET OF BEEF `ROSSINI` 

Smooth Woodspeen pate, p ickled onion,  truf f le spinach, port wine sauce -  49 

SQUASH FREGOLA 

Crumbled feta ,  mint ,  pumpkin seed dress ing, har issa emulsion,  rad icchio (V)  -  28  

GUINEA FOWL BREAST 

Berkshire pancet ta cr isps , bor lott i  bean puree , caul i f lower , morel  mushroom sauce -  36 

CORNISH COD 

Tempura cod cheek , rat te potato , wi l ted sea beet and pickled fennel  -  34 

ANGUS RIBEYE STEAK 

Portobe l lo  mushroom ragu,  beef fa t tr iple  cooked chips,  green peppercorn sauce -  45 

PITHIVIER 

Celer iac and truf f le ,  purple sprout ing  broccol i ,  b lue cheese sauce  (V)  -  29 

 
TO SHARE 

  
BEEF FILLET WELLINGTON  

Mushroom bordela ise , tru ff le potato dauphinoise , purp le sprout ing broccol i ,  
t ru ff le red wine sauce  -  125 

 
MONKFISH TAIL WRAPPED IN PANCETTA 

Woodspeen battered monkfish cheek,  tar  tar sauce , miso buttered  
ratte potato,  minted peas  -  95 

  
SIDES 

Beef fat  tr ip le cooked chips -  6   | Miso buttered rat te potatoes  -  6  
 Her itage tomato and goats cheese salad –  6 I  Minted peas and Engl ish  asparagus -  5 

Creamed sp inach and leeks,  cr ispy onion and chives -  5   
 Truf f led dauphinois potato -7 

 


