
Sunday 5th November 2023 
 
Negroni                                                £12.50  Pink Gin Paloma                                     £11.00 
Mosquito                                             £11.50  Tommy’s Margarita                               £12.50 
Aperol Spritz                                       £10.00  Spiced Rum Mulled Cider                     £ 5.00 
                 
 
Snacks 
Perello & manchego olives          £ 6.00      
Rosemary & garlic focaccia           £ 3.50 
Venison scotch egg, pickled walnut ketchup        £ 7.50 
Cured salmon, celeriac remoulade, dill, soda bread crumb      £13.00 
Half dozen jersey rock oysters, mignonette, lemon, tabasco      £19.00 
Buttermilk fried chicken, ranch dressing, gochujang, pickled cucumber     £10.50 
 
Small Plates 
Butternut squash soup, parmesan foam, sage        £ 8.00 
Burrata, heirloom tomato, marinated anchovies, capers, salsa verde     £14.00 
Steak tartare, truffle mayonnaise, tarragon mustard, truffle crisps, watercress    £12.50 
Shredded duck leg salad, hoisin dressing, chinese cabbage, daikon, chili, coriander, cashew nuts  £12.00/£24.00 
     
Plates 
Seabass, curried potato, lentil velouté, corriander        £28.00 
Parmesan gnocchi, crown prince squash, buckwheat, ricotta mustia     £25.00 
 
Sunday Roast 
Served with Beef Fat Potatoes, Confit Carrots, Braised Red Cabbage, Buttered Greens  
 
Braised lamb shoulder, mint sauce, lamb jus        £28.00 
Dry aged beef rump, horseradish cream, red wine jus       £27.00 
55 day aged middlewhite pork, burnt apple puree, madeira jus      £24.00 
 
Sides 
Cauliflower cheese           £ 6.50 
Green salad, vinaigrette           £ 4.50 
Truffle & parmesan fries          £ 5.50 
Endive salad, apple, gorgonzola, hazelnut        £ 7.00 
 
Desserts 
Vanilla crème brulee           £ 8.00 
Apricot & frangipane tart, mascarpone cream         £ 8.00 
Madeleines, clotted cream, lemon curd (+10minutes)       £ 9.00  
Valrhona chocolate cremeux, dulce de leche, honeycomb, vanilla ice cream, hazelnuts   £ 9.00 
 
La fromagerie cheese selection – All served with assorted crackers, chutney 
Truffle Brie – soft, unpasteurised, cow’s milk        £ 4.00 
Bonde De Gatine – soft, unpasteurized, goat’s milk       £ 4.00 
Colston Bassett Stilton – hard, pasteurised, cow’s milk       £ 3.50 
Comte Grand Reserve – hard, unpasteurised, cow’s milk       £ 3.00 
 
 

    
 
 
 
 
 
 
 
  
    
  
  
  
 
  
   

 
 
 
 

 
 

 
 
 
       
 
 
 
 

 
  
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

                                                                                   
 

 
 
 

   Please inform us of any allergies and ask for further details of dishes. 
 

12.5% suggested Service Charge will be added to your bill. 

  

 
 


