
S T A R T E R S
 Leek & Potato Soup Ve

artisan breads & butter

Pork & Duck Liver Parfait
orange gel, sourdough toast

Smoked Salmon, Crab & Avocado Parcel 
lemon & tomato salsa, toasted sourdough

Wild Mushroom Arancini
truffle & herb mayo dip

M A I N S

Confit Duck
confit duck leg, cherry roasted duck breast, dauphinoise potatoes, seasonal greens, cherry & port jus

3 Bone Herb Encrusted Rack of Lamb
minted new potato croquette, seasonal vegetables, redcurrant jus

Red Mullet
shallots, crushed new potatoes, seasonal vegetables, lemon butter sauce

Mushroom Vol Au Vent
baby onion and mushroom bourguignon, garlic cream mash, seasonal vegetables

D E S S E R T

Salted Caramel Bomb
chocolate shell, salted caramel mousse and hot chocolate sauce

Vanilla Panna Cotta
mixed berry compote

Caramelised Pear Tatin
honeycomb ice cream

Lemon Drizzle Cake Ve 
vegan chantilly cream

A discretionary 12.5% service charge is added to your bill.  All gratuities go directly to our staff.


	STARTERS
	Leek & Potato Soup Ve
	artisan breads & butter

	Pork & Duck Liver Parfait
	orange gel, sourdough toast

	Smoked Salmon, Crab & Avocado Parcel
	lemon & tomato salsa, toasted sourdough

	Wild Mushroom Arancini
	truffle & herb mayo dip


	MAINS
	Confit Duck
	confit duck leg, cherry roasted duck breast, dauphinoise potatoes, seasonal greens, cherry & port jus

	3 Bone Herb Encrusted Rack of Lamb
	minted new potato croquette, seasonal vegetables, redcurrant jus

	Red Mullet
	shallots, crushed new potatoes, seasonal vegetables, lemon butter sauce

	Mushroom Vol Au Vent
	baby onion and mushroom bourguignon, garlic cream mash, seasonal vegetables


	DESSERT
	Salted Caramel Bomb
	chocolate shell, salted caramel mousse and hot chocolate sauce

	Vanilla Panna Cotta
	mixed berry compote

	Caramelised Pear Tatin
	honeycomb ice cream
	Lemon Drizzle Cake Ve
	vegan chantilly cream




