
 

2 courses £34 /  3 courses £39  
 

STARTERS  

TRUFFLE  AND JERUSALEM ARTICHOKE SALAD  

hazelnut dressing  

MUSSEL  CHOWDER  

celer iac ,  cr ispy potato,  seaweed  

PORK AND PISTACHIO PÂTÉ EN CROÛTE  

Smoked Apple  and Rais in  chutney  and pick led onion  

 

MAINS  

CHARGRILLED CHICKEN BALLOTINE  

 parsley pesto potatoes,  Engl ish  asparagus,  mushroom sauce  

ROASTED BROCCOLI STEAK (V)  

Ro scoff onion, smoked cheese sauce  

CORNISH POLLOCK 

smoked haddock  rav io lo,  s low cooked leeks,  vadouvan sauce  
 

DESSERTS  

CARAMEL POACHED APPLE  

wh ite chocolate  ganache, f i lo  cr isps,  c ider  sorbet  

GINGER SPONGE  

Blood orange , honeycomb ice cream  

RHUBARB AND CUSTARD CHOUX BUN  

 white  chocolate  sauce   

 

( V )  P l e a s e  n o t e  t h a t  t h e s e  d i s h e s  c a n  b e  a l t e r e d  t o  s u i t  v e g e t a r i a n s .  

 P l e a s e  l e t  u s  k n o w  i f  y o u  h a v e  a n y  d i e t a r y  r e q u i r e m e n t s  o r  i n t o l e r a n c e s .   

A  d i s c r e t i o n a r y  s e r v i c e  c h a r g e  o f  1 0 %  w i l l  b e  a d d e d  t o  y o u r  f i n a l  b i l l .  

T h e  d i s h e s  m a y  b e  a l t e r e d  o n  t h e  t i m e  o f  y o u r  b o o k i n g  d u e  t o  s e a s o n a l i t y .  

 


