
 Smoked Duck, Roast Fig & Pistachio Salad w Port 

Dressing  £5.75 
 Seared Scallops w Potato Salad, Crispy Proscuitto 

& Blood Orange Dressing  £7 
 Deep Fried Truffled Leek & Potato Terrine w 

Poached Egg  £5.25 

 Grilled Cornish Mackerel Fillet w Trio of Beetroot 

£5.50 

 
 Rare Venison w Celeriac Dauphinoise, Red     

Cabbage & Jus  £13 
 Whole Baked Lemon Sole w Parsnip Puree, 

Cheese & Onion Croquette Potato, Crispy Kale   

& Shrimp Butter  £13.50 

 Jerusalem Artichoke, Wild Mushroom & Parmesan 

Tart w Roasted Root Vegetables  £10 

 Roast Chicken Breast w Chestnut Mash, Creamed 

Sprouts & Bacon  £12.50 

 
 Pannetonne Bread & Butter Pudding w Orange 

Custard  
 Mulled Wine Poached Pear w Mascarpone 

 Bailey’s & Malteaser Cheesecake 

 Chocolate & Cherry Creme Brulee           All £4.50 
  

2 courses £15  3 Courses £19.50      
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