
Starters
 

Roasted piquillo pepper & butternut squash soup,
smoked chilli crôute

Tsar cut smoked salmon, rillette of Dorset crab,
cut pickled candy beetroot, yuzu pearls

Smoked breast of duck, caramelized baby pears,
heritage tomato jam

Baby morel & Bosworth Ash goats' cheese arancini,
pesto rosso

Main Course
 

Roast fi llet of Hereford beef rossini, pomme cocotte,
mushroom & leek panache, beef gravy

Breast of pheasant with a herb stuffi ng wrapped in
Parma ham, parmentier potato, braised red cabbage,

apple & parsnip purée, port jus

Supreme of Atlantic cod, smoked fi sh mash,
saffron baby fennel, sautéed spinach, salsa verde

Radicchio tortelloni fi lled with Robiola cheese,
sage butter, toasted pine kernels

Dessert
 

Bitter chocolate & hazelnut sphere, praline cream,
raspberry crunch

Blackberry crème brûlée, apple sorbet, cinnamon tuille

Classic bread & butter pudding, vanilla bean custard 

Apricot & almond frangipan tart, West Country clotted cream,
apricot syrup

Allergy Notice
If you require any information regarding allergenic 

ingredients in our foods, please ask a member of staff.




