
 EARLY BIRDS| £50PP

BOUCHÉE - WILD MUSHROOM & TRUFFLE VELOUTE (NGO)

HORSESHOES PRAWN & SMOKED SALMON COCKTAIL (NGO)

confit lemon, pickled cucumber, brown bread

CONFIT DUCK LEG (NG)

braised red cabbage, peppercorn sauce

GOAT’S CHEESE & BEETROOT TERRINE (NG)

sweet potatoes, tomato & chilli jam

*** 

TRIO OF PORK: CHEEK, FILLET & BELLY

braised balsamic, puy lentils, dauphinoise potatoes, sage jus

PAN-FRIED SALMON, SPRING ONION & SAFFRON RISOTTO (NG)

parmesan cheese, basil cream sauce

WILD MUSHROOM & MOZZARELLA GNOCCHI (V)(VEO)(NGO) 

vegetarian cheese, truffle oil

***

GINGER & NUTMEG CREME BRULEE (NGO)

cinnamon shortbread

POACHED RED WINE PEAR & VANILLA CHEESECAKE 

chocolate ice cream

DARK CHOCOLATE & GRIOTTINE CHERRY SPONGE 

kirsch ice cream

V - VEGETARIAN | NG - NON GLUTEN | DF - DAIRY FREE | VE - VEGAN | VEO - VEGAN OPTION | NGO - NON GLUTEN OPTION 

Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts and

other dishes may contain nuts or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to

see our recipe book detailing all the ingredients we use in our dishes. If you are in any doubt, please select another dish from our menu. A

discretionary service charge of 10% will be added to your bill. Please let a member of our team know, should you wish for this to be removed.
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