
Dark chocolate  mousse
Raspber ry  compote ,  honeycomb,  f resh  ber r ies

Chocolate  & sa l ted caramel  tart
Vani l la  i ce  c ream

Raspberry  & white  chocolate  cheesecake
Raspber ry  cou l i s ,  whi te  choco late  cur l s

Br i t i sh cheese se lect ion (v)
Pi tchfork  Cheddar ,  Long C lawson St i l ton ,  Bath  Soft ,  
ce le ry ,  qu ince  je l l y ,  seeded c r i spbread

8oz s i r lo in steak
Gr i l l ed  tomato ,  peppercorn  sauce ,  waterc ress ,  ch ips

Chicken Kiev
Cherv i l  butter ,  ra inbow chard ,  mash potatoes

Chalk st ream trout
New potatoes ,  samphi re  & sea  beets

Wild mushroom & sp inach r i sotto (vg)
Vegan mozzare l la ,  t ruf f le  o i l

STARTERS
Wild mushroom toast
Toasted  br ioche ,  pecor ino

Her i tage beetroot  sa lad
Winter  leaves ,  pear ,  c lement ine  & toasted  chestnuts

Prawn & smoked sa lmon cockta i l
Beer  sourdough

Chicken l iver  parfa i t
Caramel i sed  on ion chutney ,  toasted  br ioche

MAINS

DESSERTS

L O V E  A T  F I R S T  B I T E
Accompanied  by  l i ve  Jazz  s tandards .



Ton ight ’ s  jus t  about  good food ,  a  few dr inks ,  and some
proper  t ime together .

We’ve  put  together  a  set  menu us ing  f resh ,  seasonal
Br i t i sh ingredients ,  w i th  d i shes  that  keep  th ings  s imple

and sat i s fy ing .

Take your  t ime ,  en joy each course ,  and make a n ight  of
i t .

We‘ re  proud  to  be  champion ing  Br i t i sh  fa rmers  and  produc ing  f resh  food  susta inab ly.
Before you order  your  food and dr ink ,  p lease inform a member  of  the team i f  you have a
food a l le rgy or  into lerance .
An adu l t ' s  recommended da i l y  a l lowance  i s  (2000  Kca l ) .  Vegetar ian  (v )  Vegan  (vg )  


