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14th February 2025
£48 per person

Starters

West country beef carpaccio, pickled mushrooms, parmesan flakes,
truffle oil & water cress(282kcal)
Prawn Cocktail, Marie Rose sauce, gem lettuce(482kca)
Whipped plant based feta tart, candy beetroot & truffle dressing
(vg)(578kcal)

Mains

West country sirloin steak 8 oz, triple cooked chips , peppercorn
sauce (890kca)
South coast trout, champagne beurre Blanc, samphire, caviar
(850kca)
Wild Mushroom gnocchi, pine nuts & pumpkin seeds (vg) (780kca)

Puddings

Triple chocolate cherry brownie, vanilla ice cream (vg) (568kca)
Pecan tart, salted caramel ice cream (525kca)
Seasonal crumble & custard cream (595kca)

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).
Vegetarian (v) Vegan (vg)
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Chateau d’Esclans Rock Angel Cotes de Provence Rosé
France | Grapefruit-Raspberry-Peach | B 56.50

Cloudy Bay Sauvignon Blanc
New Zealand | Passionfruit-Lime-Melon | B 67.00

Carneros Chardonnay, Buena Vista, California
USA | Honeysuckle-Almond-Red Apple | B 76.50

Pouilly-Fuissé En Buland Vieilles Vignes
France | White Blossom-Toast-Apricot | B 83.00

Juliénas Chateau des Capitans
France | Strawberry-Mushroom-Cranberry | B 57.00

Chéateauneuf-du-Pape Le Parvis
France | Black Cherry-Red Plum-Coffee | B 87.00

Masi Costasera Amarone della Valpolicella
Italy | Raisin-Vanilla-Blackberry | B 89.00

Macan Clasico Rioja, Rothschild Vega Sicilia
Spain | Dark Chocolate-Blackberry-Cinnamon | B 102.00



