Dinner Menu

APERITIFS

Aperol Spritz | Negroni | Campari Spritz
Hibiscus Champange cocktail | Classic Champagne cocktail

Mimosa | Kir Royale

TO SHARE
Warm sourdough, salted butter

Norcellara olives (vg)

STARTERS

Stilton & candied walnut salad (v)

Cured citrus salmon, fennel & orange salad chive dressing

Spiced cauliflower bhajis, coconut yogurt (vg)

Smoked chicken croquette, yuzu mayonnaise

Crispy salt & pepper squid rings, roasted garlic aioli

Prosciutto, rocket, Grana Padano, pine nuts & caper berries

Padron peppers, smoked sea salt

MAINS

Corn-fed chicken breast, potato gratin, confit carrot & wild garlic pure, jus
Asparagus & ricotta tortelloni, rocket, parmesn & toasted pine nuts (v)
Braised minted lamb shoulder, parsnip puree, kale red wine jus

Sirloin steak, watercress, triple cooked chips, green peppercorn sauce
Roasted cauliflower steak, parsnip puree, crispy greens, toasted pumpkin seeds, basil oil (vg)
Beer battered haddock, triple cooked chips, musshy peas, tartare sauce
Vegan burger, jalapino mayo, lettuce and tomato, fries

Double beef burger, American cheese, pickles, burger sauce, fries

Pan roasted cod, braised lentils, samphire, peas, red peppe

SIDES
Triple-cooked chips

Potato gratin
Seasonal greens
Green salad
New potatoes

Skin on fries

DESSERTS

Dark chocolate fondant, honeycomb, vanilla ice cream

Ginger cheesecake, raspberry gel

Sticky toffee pudding, butterscotch, hazelnut praline, vanilla ice cream

Selection of British cheeses; Quickes cheddar, tunworth, stilton grapes, celery, fig chutney, crackers

Selection of ice cream and sorbets
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