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LES HORS D’ŒUVRES

Cream of  cauliflower with truffle Parmesan 
croutons (v) (d-w)

Hampshire venison & pheasant terrine, pickled walnuts, 
red chicory & sour dough (n-w-s-d)

Grilled black Mission figs, goat’s curd, honey glazed 
pecans, winter leaf  & balsamic (v)(d-n)

6 escargots de Bourgogne garlic & parsley butter 
(£4.50 supp. – 12 snails) (c-w-d-s)

Channel caught mackerel tartare, grilled scallion, 
Wasabi brown shrimp fritter (w-d-n-f-c-s)

Raviolo of  Mountain hare, roasted parsnip purée, 
pickled Walla onions, crisp kale & consommé
 (£5.50 supp.) (w-d-n)

LES PLATS PRINCIPAUX

Wild mushroom ravioli, Trompette mushrooms, aged 
parmesan cheese & micro rocket (v) (c-d-n-w-f)

Herb crusted Loch Duart Salmon, marinated 
cucumber, beetroot & dill risotto (f-s-d)

Aged Angus rump, peppercorn sauce & pommes 
allumettes (w-d)    

Confit cheek of  Old spot pork, black pudding bon-bon, 
haricots blancs, cavolo nero (w/d)

Suprême of  corn fed chicken, sprout tops, pommes 
purée & mushroom fricassée (d)

Line caught Icelandic Cod, mussel tempura, smoked 
cauliflower purée & sea purslane (£8.50 supp.) 
(w-d-c-f-s)

 

MADE FOR SHARING

Vacherin Mont d’Or, pickled vegetables, Bayonne ham & celeriac rémoulade, black truffle  (n-d-w-s)   
£10.00 supp. per person

28 days aged Châteaubriand x 2, French beans, bone marrow, frites, grilled Portobello mushrooms, béarnaise (w-d-s) 
£18.00 supp. per person

All prices are inclusive of  20% VAT. A 12.5% discretionary service charge will be added
If  you have any allergy not highlighted on the menu, please notify your waiter prior placing the order

SIDE DISHES

 Sautéed spinach, French beans, Gratin dauphinois (d- n), pommes frites (w-c) £4.50 each

LES DESSERTS

Selection of  farmhouse cheeses, red onion chutney & cheese biscuits, 3pcs (supp. £4.50) (d-n)

Chocolate, coffee choux bun, crème Anglaise & caramelised hazelnuts (w-d-n)

Madagascan Vanilla crème brûlée & lemon madeleine (d-w)

Normandy apple frangipane tart, Cornish clotted cream (d-w-n)

Mixed Sorbets de la Maison (w-n)

Lunch: 1 Main course £16.50, 2 courses £21.50, 3 courses £28.50

Dinner: 1 Main course £17.50, 2 courses £28.50, 3 courses £30.00

Allergens: w-wheat, d-dairy, s-sulphites, n-nuts, f-fish, c-crustacean, molluscs


