
Pan-roasted duck breast,  braised duck samosa,  pickled chanterel les,  swede & parsnip purée,  
Merlot  reduction   (GF*)

-
Roast  hake,  t iger  prawn,  sauteed new potato & spinach,  lemongrass curry  velouté   (GF)

* R E C O M M E N D E D  W I T H  A  G L A S S  O F  A I X  P R O V E N C E  R O S E  *
-

Chicken supreme,  chard,  dauphinoise potatoes,  chasseur  sauce   (GF)
-

Lamb rump,  chorizo & butter  bean,  pomme puree,  watercress salsa verde   (GF)
* R E C O M M E N D E D  W I T H  A  G L A S S  O F  M U R I E L  R I O J A *

-
Charred caul if lower steak,  spiced red lenti l  Dhal ,  coconut yogurt,  pomegranate,  mint  (V/VE/GF)

-
Butterf l ied whole seabass,  gr i l led and served,  sautéed new potatoes,  seasonal  greens,  salsa verde  (GF)

-
Maple bourbon glazed pork tenderloin,  ham bon bon,  cofit  potato,  pak choi ,  burnt  shal lot,  

whole grain mustard sauce   (GF*)
-

Dunwood Farm salt-aged r ibeye,  confit  potato,  spinach,  chimichurr i   (GF) -  £10pp supplement
-

Wild mushroom r isotto,  cep purée,  cr ispy shal lots,  Moravia  cr isp,  truff le  oi l   (V/VE*/GF)
* R E C O M M E N D E D  W I T H  A  G L A S S  O F  T E M P O  P A S S A  P I N O T  G R I G I O *

While you wait

We cook with all allergens in our kitchen. If you have an allergy or dietary requirement; please speak with a member of our team who will be happy to assist.
 

Where a menu item is marked with an asterisks * the dish can be altered to suit the dietary requirement. V=Vegetarian, VE=Vegan, GF=Gluten Free

R o a s t  s q u a s h ,  w h ip p e d  g o a t s  c h e e s e ,  s a g e  p e s t o ,  b r u s c h e tt a   (V/ V E * / G F * )

Starters
P r e s s  b e l l y  p o rk ,  s p ic e d  a p p le  c id e r  a d o b o ,  s o ft  b o i le d  eg g ,  p ic k le d  mo ul i

-
B r o w n  c r ab  b u t t e r  ro s t i ,  c r a b  &  c h i v e  c r è m e  f r a ic h e ,  l a n d  c r e s s   ( G F )

-
W il d  m u s h r o o m ,  m i s o  h u m m u s ,  t o a s t e d  b r i o c h e ,  G r a n  M or a v i a   ( V / V E * / G F * )

-
B e e f  s h o rt  r i b ,  b u t t e r n u t ,  m a p l e  a n d  s m o k e d  p a p r ik a  p u r e e   (G F)

-
G a r l ic  a n d  c h i l l i  b u t t e r  t i g e r  p ra w n s ,  c h a rre d  le m o n   (G F)  

-
B u r a t t a ,  h e r it a g e  b e e t r o o t ,  p i c kle d  w a l n u t s ,  a g e d  b al s a mi c   (V/ V E * / G F )

 

Mains

On the Side
C h i v e  b u t t e r  s a u t é e d  n e w  p o t a t o e s    (G F /V /V E * )  -  £ 4 . 5        C o n f i t  p o t at o ,  t r u f f le  m a y o n n a i se   (G F / V / VE * )  -  £ 4.5

 
S u m m e r  g r e e n s   ( G F / V / V E * )  -  £ 4           S a u t é e d  l e m o n  &  g a r l ic  c h a r d ,  c r isp y sh a l l o t s   ( G F/ V / V E * )  -  £ 4.5      

D re s s e d  h o u s e  s a la d  (G F / V / V E ) -  £4

2  c o u r s e s  -  £ 3 5 ,  3  C o u r s e s  -  £ 4 5

Desserts
Pistachio,  coffee and Bai leys cheesecake   (V)

-
Caramelised apple Tarte Tatin,  oat  crumble ,  vani l la  ice cream   (V)

-
Sticky toffee & date pudding,  butterscotch sauce,  brandy snap,  vani l la  ice cream (GF*/V)

-
Triple  chocolate brownie,  chocolate soi l ,  vani l la  ice cream  (GF*/V/VE*)

-
Brit ish art isan cheeseboard   (V/GF*)

B r ie ,  Ch e ddar,  Blu e Sti l ton
* R E C O M M E N D E D  W I T H  A  G L A S S  O F  T A Y L O R S  L B V  P O R T *


