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Starters
 

Ham Hock & Smoked Applewood Cheddar Croquette
Red Onion Jam, Parsley Cress

~ 
Pulled Venison Shoulder

Beef Dripping Crumpet, Butternut Squash Puree, Pickled Shallots
~ 

Mixed Game Terrine
Apple, Prune & Quince Chutney, Baby Leaf Salad

~ 
Quail Roulade, Pistachio Stuffing

Caramelised Figs & Golden Raisins
~ 

Seared Scallops, Smoked Cod Roe Mousse 
Celeriac Puree, Root Vegetable Crisps

(£3.00 Supplement Charge)
~

Cornish Crab Custard Tart
Green Apple Slaw, Sea Herb Salad

~ 
Lemon & Ginger Cured Gravlax of Salmon 

Fennel & Herb Salad, Crisp Pumpernickel Bread, Dill Crème Fraiche 
~ 

Smoked Mackerel Pate
Pickled Cucumber, Horseradish Cream, Oat Cakes, Herb Salad 

~ 
Braised Endive Salad

Blood Orange, Crumbled Vegan Feta, Toasted Hazelnuts (vegan)(GF)
~ 

Vegan Green Goddess Sauce
Charred Beets, Pickled Walnuts, Shiso Leaf Salad (vegan)(GF)
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Main Courses

Pork Fillet Tenderloin
Mini Cauliflower Cheese, Hasselback Potato, Apple & Brandy Sauce

~
Slow Cooked Beef Mignon

Confit Redskin Potato & Glazed Welsh Rarebit, Black Cabbage, 
Roasted Shallot, Red Wine Sauce

~
Black Garlic & Rosemary Crusted Rump of Lamb

Lemon Pink Fur Potatoes, Roasted Leeks, Café au Lait Sauce 
~ 

Pan-fried Duck Breast
Roasted Pepper Croquette, Winter Spiced Red Cabbage, Glazed Carrots

~ 
Duxelle Stuffed Guinea-fowl Breast

Brown Butter Mash, Braised Hispi Cabbage, Tarragon Jus
~ 

Roast Miso Salmon Steak
Bok Choi, Crushed Potatoes, Coriander, Ginger & Soy Sauce

~
Grilled Brill Fillet

Flageolet Beans & Baby Pousse, Curried Beurre Blanc 
 ~

Pan-fried Stonebass 
Winter Vegetable Stew, Bubble & Squeak, Sauce Vierge

~ 
Lions Mane Steak

Sweet Potato Puree, Seasonal Vegetables, Chimichurri (vegan)(GF)
~ 

Winter Vegetable Strudel
Potatoes & Spinach Cream (vegan)(GF)



Desserts

French Apple Tart
Cinnamon Crème Anglaise 

~ 
Spiced Winter Cheesecake
Whipped Brandy Cream

~ 
Panettoni Bread & Butter Pudding

Salted Caramel Ice-cream, Toffee Sauce
~ 

Custard Tart
Spiced Plum Compote, Chantilly Cream

~ 
Classic Crème Brûlée

Almond Shortbread Biscuit
~ 

Cinnamon, Apple & White Chocolate Dome
Blackberry Sorbet

~ 
Dark Chocolate and Orange Tart

Mascarpone Cream
~ 

Winter Berry Pavlova
Mint Cream, Meringue, Berry Coulis (GF)

~ 
Vegan Sticky Toffee Pudding

Vegan Vanilla Ice-cream (vegan)
~

Vegan Vanilla & Coffee Panna Cotta
Winter Berry Compote
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