
Should you any questions regarding the allergens, the content or preparation of our dishes please ask a member of our team.
All prices are inclusive of VAT.  A discretionary 12.5% service charge will be added to the final bill.

Welcome Cocktail: Golden Lady

To Start

Tea Smoked Salmon, Salmon Roulade, Caviar & Lemon Gel

Pressed Ham Hock, Confit Egg Yolk, Pork Consommé & Parsnip Crisp

Goats Cheese & Truffle Parfait, Pickled Beetroot, Red Onion Gel & Ginger Tuile

Chicken & Truffle Mousse, Picked Chicken Leg Wrapped in Parma Ham
with Pickled Vegetables, Pear & Lavender Compote 

Main Course

Avocado, Roasted Cherry Tomato, Tender Stem Broccoli Salad

Beetroot Risotto with a Horseradish Mousse & Cress Salad 

Butter Poached Cod fillet, Creamed Fennel & Leek, 
Red Pepper Purée, Sea Lettuce 

 Roast Loin of Beef, Spinach, Yorkshire Pudding, 
Roast Potatoes, MushRoast Potatoes, Mushroom Duxelles & Roast Shallot 

Roast Loin of Pork, Sage Yorkshire Pudding, 
Roast Potatoes, Apple Sauce & Stuffing 

Roast Rump of Lamb, Rosemary Yorkshire Pudding, 
Roast Potatoes, Spinach & Roast Shallot

(all roasts are served with side of gravy, cauliflower cheese & seasonal veg)

Dessert

Lemon Tart, Meringue Drops & Blood Orange Sorbet

Chocolate Pave, Toasted Marshmallow, Popcorn & White Chocolate Ice Cream

Poached Pear, Matcha Yoghurt & Granola

Sponge Pudding, Roasted Blueberries & Custard

2 Courses, one side order plus a cocktail £25

3 courses, one side order plus a cocktail £35


