                                                                              A La Carte Menu
Starter
Creamed Tuscan White Bean Soup, Pan Roast Chorizo, Olive Oil, Croutons
£4.25
Risotto of Wild Mushrooms, Garlic and Herb Butter, Parmesan
£5.00
Grilled Red Mullet fillet, Celeriac Rémoulade, Micro Greens
£5.50
Ballotine of Crab and Salt Cod, Pickled Carrots, Curry Oil
£6.75
Pan Fried Foie Gras, Char Grilled Crustini, Sweet and Sour Raisins 
£8.50
Stilton and Celery Mousse, Roast Walnuts, Apple and Watercress
£4.95
Main Course
Fillet of Monkfish “Bourguignonne”, Creamed Potatoes, Glazed Carrots
£15.50
English Lamb 3Ways, Confit Shoulder, Pan Fried Cutlet, Sautéed Liver, Dauphinoise Potatoes, White Onion Puree, Minted Gravy
£16.75
Cod Fish Finger, Triple Cooked Thick Chips, Fricassee of Peas, Broad Beans and Baby Gem Lettuce
£11.50
Barbarie Duck Breast, Creamed Savoy Cabbage, Potato Galette, Pink Peppercorn Sauce
£13.75
Pan Fried Fillet of Pork and Black Pudding, Smoked Bacon and Leek Mash, Baby Leeks, Pan Jus
£12.50
Vegetarian Meal of the Day

£11.50

Special of the Day

TBC
Desserts

Pain Perdu, Sautéed Berries with Brandy, Clotted Cream
£4.80

Lime infused Pannacotta, Mango Salsa, Coconut
£4.80

Apple and Blackberry Charlotte, Vanilla Pod Ice Cream£4.80

Mulled Wine Poached Pear, Sweetened Mascarpone, Roast Hazelnuts
£4.80

Chocolate and Orange Crème Brulée, Shortbread Biscuits
£4.80

Selection of Dairy Ice Creams and Refreshing Sorbets

£4.80

Selection of Fine Cheeses, with Table Biscuits and Chutney
£5.30

Side Orders
Mixed Leaf and Red Onion Salad
£1.80
Steamed Melange of Greens Tarragon Butter
£1.80

Steamed New Potatoes

£1.80

Field Mushrooms Pan Fried in Garlic and Olive Oil
£1.80

Roasted Root Vegetables

£1.80

Chips

£1.80
