
Private Dining Menu 2 Winter 2015 

 

 

 

Selection of Breads 

 

Starter 

Blacksticks Farmhouse Cheese Salad, creamy blue cheese, caramelised almonds, orange & 

maple dressing 

Spiced Butternut Squash Soup, natural yoghurt & pumpkin seeds (v) 
 

Dedham Vale Beef Carpaccio, watercress & Parmesan shavings 
 

Seared Scallops with Crispy Bacon, cauliflower puree & pea shoots 

 

Main 

Pan Fried Sea Bass Fillet, saffron potatoes, prawns, sun blushed tomatoes, 

caper berries & lemon butter 

 
Confit Duck Leg, Lyonnaise potatoes, braised red cabbage with red wine jus 

 
Corn Fed Chicken, leek & potato cake, rocket with sun blushed tomato & tarragon sauce 

 
Warm Swordfish Salad, roast peppers, red onions with capers & olives 

with a Chermoula style dressing 

 

Dessert 

Sticky Toffee Pudding, vanilla ice cream & toffee sauce 
 

Raspberry Cheesecake, with biscuit crumb 
 

Baked Apple Charlotte, Bramley apple compote & vanilla custard 

 

Coffee or Tea with dark chocolate truffle 

 
Please note that 12.5% service charge will be automatically applied to your total bill 

For allergy and intolerance information, please ask your server before ordering. 


