£35 Seasonal Feasting Menu 2020
Starters
Select two for the table
Smoked salmon rillettes, pickled cucumber
Country terrine, cornichons, sourdough toast
Pork rillettes, pickles, sourdough toast
Purple sprouting broccoli, burrata, chilli, parsley and capers

Mains
Select two for the table
Whole baked fish (market availability), Iberico tomatoes, shallot dressing
Seven-hour braised shoulder of Cotswold lamb, green herb sauce and mogettes
Roast Hereford rump cap, braised shallots, bordelaise sauce
Black leg chicken, mushroom and tarragon pie
Mushroom, feta and spinach wellington

Puddings
Select two for the table
Bakewell tart, crème fraîche
Sticky toffee pudding, clotted cream
Rhubarb and custard pavlova, pistachio praline

Cheese Plate (£5 supplement or £10 as an additional course)

Prices are inclusive of VAT. An optional gratuity of 12.5% will be added to your final bill. Please inform a member of the team if you have
any allergies or dietary requirements.

£45 Seasonal Three-Course Set Menu 2020
Please choose one starter, one main and one dessert per guest

Starters
Ham hock and chicken terrine, piccalilli
Smoked salmon rillette, pickled cucumber
Burrata, blood orange , fennel and hazelnuts
Grilled leek, soft boiled egg, Collioure anchovy and saffron aioli

Mains
Roasted hake, sea vegetables, parsley and garlic butter
Black leg chicken, pressed potatoes, creamed leeks, chicken jus
Hereford rump steak, triple cooked chips, bearnaise sauce
Chargrilled porterhouse steak, triple cooked chips, bearnaise (for two - £12 supplement
per head)
Caramelized onion tart, baked kohlrabi, Tunworth, watercress

Puddings
Sticky toffee pudding, vanilla ice cream
Chocolate mousse, honeycomb
Rhubarb and custard pavlova, pistachio praline
Selection of ice creams or sorbets

Cheese Plate (£5 supplement or £10 as an additional course)

Prices are inclusive of VAT. An optional gratuity of 12.5% will be added to your final bill. Please inform a member of the team if you have
any allergies or dietary requirements.

Canapé Menu
Individually priced at £2.50

Meat
Steak tartare, crouton
Lamb shoulder croquettes, harissa aioli
Duck rillette, cornichons
Chicken Liver Parfait, pear chutney
Smoked ham hock and chicken terrine, sauce gribiche

Fish

Plaice goujons, Tartare Sauce
Salt cod fritters, curry sauce
Smoked Salmon and Horseradish Cream on Blini
Smoked mackerel, pickled cucumber

Vegetarian

Comte and chive fritters
Mushroom vol au vent, quail egg
Asparagus skewers, pecorino
Pea and pecorino arancini

Prices are inclusive of VAT. An optional gratuity of 12.5% will be added to your final bill. Please inform a member of the team if you have
any allergies or dietary requirements.

Bowl Food

We offer a range of choices, individually priced £4
Thai green vegetable curry, Jasmine rice
Pea & pecorino risotto
Onglet peppercorn sauce & chips
Salt cod fritters, curry sauce & chips
Plaice goujons, tartare sauce

Bar Snacks & Sharing Platters

We offer a range of choices, individually priced

Taramasalata, flat bread, radishes £20
Cheese platter (Montgomery cheddar, Cashel Blue and St Maure de Touraine)
£22
Hummus, crudités and pitta bread £16
Sausage roll £18
Old spot scotch eggs (x5) £20
Charcuterie platter (Jesus de Lyon, Chorizo, Bayonne Ham and Salami) £22
Buttermilk fried Chicken, harissa aioli £20

Prices are inclusive of VAT. An optional gratuity of 12.5% will be added to your final bill. Please inform a member of the team if you have
any allergies or dietary requirements.

