1665

*After a good dinner one can forgive anybody, even one’s own relations.”
Oscar Wilde

NIBBLES

House Sourdough Whipped Cultured Butter | £6
Truftle & Parmesan Arancini (V) | £11
Cauliflower Popcorn Spring Onion, Chilli, Teriyaki Sauce (V) | £8
Crispy Squid Salsa Verde Mayo | £11

STARTERS
Parsnip Velouté Spiced Seeded Granola (V) | £8
Mushroom Paté Onion Marmalade, Toasted Sourdough (V) | £9
Beeft Tartare Oyster Emulsion, Capers, Tabasco, Crispy Onions, Toasted Sourdough | £14
Confit Duck Leg Beetroot & Bitter Leaf Salad, Citrus Dressing | £14
King Prawn Cocktail Charred Baby Gem, Cucumber, Sriracha Mayo | £13

MAINS
Grilled Hake Wilted Spinach, Warm Buttermilk Tartare Sauce | £24
Monkfish Chorizo & White Bean Cassoulet, Tarragon | £34
Butternut Squash Gnocchi Black Kale, Roasted Pumpkin Seeds, Ricotta (V) | £19

Chicken Milanese Rocket Salad, Salsa Verde | £23 (Fried Egg + £2)
Smoked Haddock Linguine Chilli, Parsley, Capers | £20
Slow Cooked Beef Shin Ragu Rigatoni, Pecorino | £26

Wagyu Burger Streaky Bacon, Brie, Red Onion Jam, Baby Gem Lettuce, Black Truffle Mayo & Truffle Fries | £26
Miso Glazed Aubergine Chilli, Spring Onion, Coriander, Coconut Rice (V) | £19
Soy & Honey Glazed Octopus Tenderstem Broccoli, Puffed Wild Rice, Wasabi Dressing | £28

Sunday Roast
Hampshire 35-Day Dry-Aged Striploin | £24
Butcher’s Choice | £MVP

Accompanied By Golden Roast Potatoes, Fresh Seasonal Vegetables, Fluffy Yorkshire Pudding & Gravy.

SIDES | £5

Koftfman Fries | Maple Glazed Chantenay Carrots | Gem Lettuce with Balsamic Vinaigrette | Tenderstem Broccoli &
Roasted Hazelnuts | New Potatoes, Parsley & Garlic Butter | Roasted Hispi Cabbage, Black Garlic Emulsion

SMALL
LUXURY
HOTELS

OF THE WORLD"

All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Some dishes may contain nuts.
Please let us know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need.



