
Starters
Caramelised shallot soup, ricotta dumplings
Macaroni cheese croquettes, truffle mayo

Sweet potato and avocado salad, tigers milk, beet crisps
Crispy squid, Sriracha mayo

Cured chalk stream trout, seaweed hollandaise, rye crumb
Smoked chicken, wood pigeon and trompette mushroom terrine, piccalilli

Desserts
Treacle tart, clotted cream

Rhubarb and custard cheese cake, ginger snap
Dark chocolate torte, blood orange sorbet

Sticky toffee pudding, butter scotch, cornflake milk ice cream
Homemade ice creams and sorbets (three scoops) 

Sides 4

King cabbage, walnut oil
Roast celeriac, crispy kale

Peppered swede mash
Hand cut chips

French fries
Mixed herb salad

Mains
Longhorn beef burger , cheese and bacon

Roast Corn-fed chicken breast, woodland mushroom tagliatelle
Gloucester Old Spot pork belly, baked potato purée , greens , salsa verdi

Kilo pot of mussels, white wine, garlic and cream, French fries
Pan fried fillet of seabass , king prawn and cray fish risotto

Crab linguine, chilli oil
Artichoke tortellini, roast Jerusalem’s , walnut and kale pesto

Two courses, unlimited Prosecco, ETM wine, beer or Bellinis £45 per person, three courses £50 per person. 
Please note that the unlimited drinks will be available for two hours from your booking time.  

Any additional pre and post dinner drinks will be added to your final bill
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