
 

 

 

 

 

 

 

 

 

 

 

torched mackerel, jerusalem artichoke, grape  
 

 
beetroot tartare, pickled beetroot, horseradish 

pheasant terrine, tarragon mayo, pickles 
 

 
beef sirloin, onion, mushroom ketchup 
 

butter roasted cod loin, leek, nyetimber sauce 

carrot terrine, onion sauce, fennel

 

mandarin tart, verbena, yoghurt sorbet 

valrohna chocolate delice, lime curd, mint ice cream 

mulled wine jelly, pomegranate, granny smith sorbet 

 

 

 

A discretionary 12.5% service charge is added to your final  
bill which is shared among all employees because we operate  
under the code of best practise of service charges. 
 
 
Please let us know about dietary requirements on booking, we have taken 
all reasonable steps to avoid the unintentional presence of allergens 
however we cannot guarantee that products are 100 percent free from 
allergens celery, gluten, crustaceans, eggs, fish, lupin, milk, molluscs, 
mustard, nuts, peanuts, sesame seeds, soya & sulphur dioxide owing to 
cross contamination. 
 

 

 


