
For the Table
 Sourdough with caramelised

onion butter
615 Kcal / 6.5

Colchester rock oysters, shallot
vinegar, lemon / 71 Kcal / 4.5 each

Nocellara olives, preserved
lemon

230 Kcal / 6

Mains

Pan fried stone bass, burnt apple, pickled girolles,
artichoke, chicken jus  / 637 Kcal / 32

Potato gnocchi, walnut pesto, 
confit tomatoes, basil  / ve /  799 Kcal/ 24

Roasted hake, glazed endive, lemongrass &
spinach veloute, steamed mussels / 341 Kcal / 34

Yorkshire venison, braised lentils, Jerusalem
artichoke, pickled turnip / 387 Kcal / 33

Starters

Scotch beef tartare, capers, cornichons, 
mustard, egg yolk / 418 Kcal / 16

Kombu cured Scottish salmon, apple, fennel,
buttermilk / 680 Kcal / 17

Ham hock & Yorkshire venison terrine, onion
chutney, crisp bread / 525 Kcal / 14

Seared scallops, orange butter sauce, 
sea purslane, trout roe  / 308 Kcal / 20

Pressed heritage carrots, lovage, 
chestnuts / ve / 387 Kcal / 13

Steaks & Chops

7oz Fillet 
375 Kcal / 40

9oz Rump
443 Kcal / 28

9oz Sirloin
602 Kcal / 39

Please see our chalkboard and display fridge for todays specials

12oz Barnsley lamb chop
662 Kcal / 28 

10oz Rosé veal chop
448 Kcal / 32 

Additional sauces / 3 
Beef fat béarnaise / 219 Kcal, Creamed horseradish / 186 Kcal, Cafe de Paris / 381Kcal, 

Green peppercorn / 276 Kcal, Chimichurri / 215 Kcal, Snail & bone marrow butter / 428 Kcal

Add a fried duck egg / 3.5 / 163 Kcal

Sides

Creamed spinach /  475 Kcal / 7

Braised ox cheek & onion gravy mash / 835 Kcal / 8 

Black truffle mac 'n' cheese / 633 Kcal / 11

Triple cooked chips / 411 Kcal / 6 

Stem brocolli, Marmite butter / 377 Kcal / 7 

Heritage carrots, dukkah, harissa / 177 Kcal / 7 

Before you order your food and drink, please inform a member of the team if you have a food allergy or intolerance.
 An adult's recommended daily allowance is (2000 Kcal) Please note that some of our dishes are cooked using an oil which is produced 

from a genetically modified product. 

(v) Vegetarian (ve) Vegan (vea) Vegan available



Puddings

Dark chocolate pavé, poached pear, chestnut praline, salted caramel ice cream / 663 Kcal / 9.5 

Salted caramel tart, banana & creme fraiche sorbet / 638 Kcal / 9.5 

Coal roasted pineapple, coconut & black sesame sorbet / ve / 425 Kcal / 9.5 

Three scoops of Jude's ice creams & sorbets,
please ask for today’s selection / ve /  236 Kcal / 9.5 

Before you order your food and drink, please inform a member of the team if you have a food allergy or
intolerance. An adult's recommended daily allowance is (2000 Kcal) Please note that some of our dishes

are cooked using an oil which is produced  from a genetically modified product. 

British Cheeses
Served with seasonal chutney, grapes, fig & spelt crackers

Tunworth, soft, cow’s milk, pasteurised, brie style, Hampshire / 277 Kcal 

Shropshire Blue, firm, blue, cow’s milk, pasteurised, Nottinghamshire / 311 Kcal 

Cornish Yarg, hard, nettle wrapped, cow’s milk, pasteurised, Cornwall  / 294 Kcal  

One cheese 12
Two cheeses 20

Three cheeses 26

(v) Vegetarian (ve) Vegan



 Dessert Wines
 125ml/75cl

ODE Muscat Moelleux
4.85 / 28

Finca Antigua Moscatel
38

Oremus Tokaji
10.8 / 42.25

Sauternes La Fleur d’Or
12 / 58

Chateau Coutet Barsac
55.5

Ports
 100ml/75cl

Ferreira Ruby
6.85 / 36.75

Ferreira LBV
7.45 / 41

Dona Antonia Tawny 10y
8.45 / 46.5

Warre’s Otima Tawny 10y
41.75

Fonseca 2000
145

Dessert Cocktails

Lemon Meringue Pie Martini / 12
Absolut Citron vodka, Absolut Vanilia vodka, lemon juice, egg white

 Bakewell Tart / 14
Disaronno, Chambord, pineapple juice, cranberry juice 

Espresso Martini / 16
Absolut Elyx vodka, Kahlua, Arabica coffee 


