
S T A R T E R

M A I N

 Brown Crab Curry (GF)
Served with Fermented Chi l l i  Br ioche 

£9.50 
 

Seared Scallops 
Chestnut Velouté,  Pea Purée and Squid Ink Cr isps 

£11 
 

White Bean and Red Pepper Hummus (VG) (V)
Sesame and Gar l ic  Oi l  

£7 
 

Teriyaki  Bel ly Pork 
On Udon Noodles wi th L ime and Chi l l i  

£8.50 
 

Low temperature Duck Egg (V)
Béarnaise Mousse,  Parmesan Cr isp,  B lack Truf f le  and P icked Vegetables 

£9
 

Chicken Liver Parfait  Cannolo 
Cocoa,  B lackberry Gel  and Togarashi  

£8.50 

If you require information about any allergens or ingredients in our dishes, please ask a member of staff
.*CONSUMING RAW OR UNDERCOOKED SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

Nut and Herb Crusted Cod
Shi take Mushroom, White F ish Velouté,  Pea and Broth Beans

£27.50

Lobster Mousse f i l led Agnolotti  Pasta
Sea Vegetables and Langoust ine B isque

£22
Add Truff le £5 supplement

Guinea Fowl and Pancetta Roulade
Her i tage Carrots ,  Pomme Purée and Demi-Glace

£28

Caulif lower Steak (V)
Har issa Curry,  Burnt  Caul i f lower Purée and Vegetables Ju l ienne

£20

Spiced Glazed Duck Breast
Rainbow Chard,  Duck Jus and Bra ised Leg Conf i t

£26.50

Beetroot Risotto (V)
Smoked Feta Cheese and Roasted Beetroot Cubes

£20



G R I L L

30 Day Dry aged Sir loin Steak 8oz
Vine Cherry Tomatoes,  Mushroom, Chips,  Peppercorn Sauce

£30

30 Day Dry aged Fi l let  Steak 10oz
Vine Cherry Tomatoes,  Mushroom, Chips,  Peppercorn Sauce

£42

30 Day Dry aged Ribeye Steak 10oz
Vine Cherry Tomatoes,  Mushroom, Chips,  Peppercorn Sauce

£38

If you require information about any allergens or ingredients in our dishes, please ask a member of staff
*CONSUMING RAW OR UNDERCOOKED SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

G R I L L  T O  S H A R E

22oz 30 Day Dry aged Chateaux Briand
Vine Cherry Tomatoes,  Mushroom, Chips,  Peppercorn Sauce

£90

22oz 30 Day Dry aged Sir loin on the Bone
Vine Cherry Tomatoes,  Mushroom, Chips,  Peppercorn Sauce

£70



D E S S E R T

Deconstructed Strawberry Cheesecake
Strawberry Gelee and Cheese Foam

£7.50

Maple and Butternut Squash Pannacotta
Mixed Berr ies Coul is

£8

Gianduja Cake
Caramel  Sauce Chocolate Soi l  and Vani l la  Ice Cream

£7.50

Pear and Rum Sticky Toffee Pudding
Bourbon Ice Cream and Toffee Sauce

£8

Cheeseboard
Var iety of  Cheeses ava i lab le.  P lease ask your server

£12.50

If you require information about any allergens or ingredients in our dishes, please ask a member of staff
*CONSUMING RAW OR UNDERCOOKED SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 


