
Please advise our staff of any dietary requirements or any allergies before ordering. Although we do our best to take all lead shot 
from game, please be aware sometimes you may find traces. We add a discretionary 12.5% service charge to your final bill.

Curried Cauliflower & Toasted Almonds 

Starters

 Jerusalem artichoke purée, earl grey tea poached prunes, sauce grand veneur £12

Game Pithivier 

roasted beetroots, pickled walnut, toasted brioche £9

Confit & Smoked Mackerel Rillette

cauliflower couscous, pickled golden raisins, granny smith apple, cashew mayonnaise £10

Sea Bass 

braised celery, haricot beans, creamed leeks with mussel & white wine sauce £30

croquette, buttered savoy cabbage, onion purée, jus gras £26

Roasted Guinea Fowl 

pork faggots, kale, winter squash and potato terrine, wholegrain mustard & lilliput caper sauce £27

Prosciutto Wrapped Pork Tenderloin

Mains


