
A La Carte Menu 

First Courses

Salad of quail
Baby leeks, hazelnut dressing

Crab raviolo
Crab and ginger sauce

Slow roasted mallard
 Confit leg, game parfait, apple compote

Pressed terrine of organic chicken
Truffle mayonnaise, baby leeks 

Main Courses

Pan fried Cornish sea bass
Parsnip and ginger purée, ginger sauce 

Truffle butter poached turbot
Braised beef cheek, mushroom duxelle, cepe foam 

Roast loin of venison
Spiced pear compote, braised salsify, red wine jus

Roast fillet of beef
Celeriac remoulade, glazed onions, red wine sauce

£10.00 supplement

Three courses £65.00 per person
Coffee and petit fours £5.00 per person

Inclusive of VAT
Service at guest’s discretion

For parties of 10 or more guests there will be a 12% service charge added to your 
bill


