
 

 

A Discretionary Service Charge of 5% is added to the bill. 
Food Allergies & Intolerances: should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food and drink 

(GF) Gluten Free     (GF*) Gluten Free Adaptable     (N) Contains Nuts     (V) Vegetarian     (VE) Vegan     (VE*) Vegan Adaptable 

SIGNATURE MENU 
 
 

 
 

STARTERS 

Seared Scallop (GF) £14 
Lentil Dahl, Hydrated Sultanas, Tadka, Cauliflower 

Pakora, Cumin Yogurt, Coriander Cress 
 
 

Smoked Duck Pastrami (GF*) £14 
Pepper and Black Treacle Smoked Duck, 

Quince Purée, Beetroot Brioche 

 
Mac and Cheese Croquette (V) £13 

Parmesan Cheese, Panko Crumb,  
Truffle Aioli 

 
 

MAINS 

Venison Loin Wellington £30 
Butter Puff Pastry, Parsnip Purée, Sprouting 

Broccoli,  
Wild Mushroom, Jus  

 

Pan Fried Black Bream Fillet (GF) £28 
King Prawns, Rice Noodles,  

Charred Peppers,  
Gochujang Dressing 

 
Sweet Potato Gnocchi (V) £25 

Cherry Tomatoes, Smoked Garlic Soup,              Roast 
Broccoli, Herb Oil 

 
 

 

DESSERTS 

Yuzu Meringue Pie (N) £13                                                         
Vanilla Pastry, Yuzu Curd,  

Italian Meringue, Raspberry Sorbet 
 

Black Forest (V) £13                              
Chocolate Mousse,  

Kirsh Cherries, Chocolate Tuille, Crème 
Fraiche 

 

 
 

Peanut Butter Artic Roll (V)(N) £13 
Peanut Butter Parfait, Vanilla Sponge, Caramelised 

banana,  
70% Dark Chocolate Ice Cream  
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