Private Dining Set Menu
£ 42 pp
Soup of the day, toasted sourdough (gf, df, vg)
Goose & chicken liver pot, saffron pear chutney, toasted brioche (gf)
Steamed rope grown mussel, fennel and cream (gf)
Seared scallops, potato carbonara, crispy pancetta (gf)
Puy lentil, confit root vegetables, toasted hazelnut dressing (gf, df, vg, n)
~
Steamed plaice and crab Ballantine, wilted spinach, aioli velouté (gf, df)
Celeriac and Colton Bassett risotto (gf, v)
Roasted heritage squash, harissa roasted shallot, hazelnut gremolata (gf, df, vg)
Red leg partridge, caramelised pear, glazed root, beetroot purée, thyme jus (gf)
Juniper roasted venison loin, buttered kale, fondant potato, carrot and orange purée, cranberry and port jus (gf)
Salads (extra)
Cavolo nero, gem and cos lettuce, apple & ginger salad £ 5.50
Belgium chicory, celery, black grape & walnut salad £ 5.50
Side dishes (extra)
Mixed or green salad £4.00
Creamed spinach | Green beans & crispy bacon | Honey-roasted roots with sage | New potatoes | Thick-cut chips |
Skin-on fries plain or garlic & parsley | Aspen fries | Creamed mash £4.50
Buttered peas & lettuce £ 4.90
Sausage roll £5.00
Scotch egg £5.50
Pitta bread, hummus with roasted garlic £6.50
Desserts
Roasted red plum clafoutis, plum sorbet. cinnamon and balsamic syrup (gf)
Black berry and apple steamed pudding, vanilla custard (gf)
Stem ginger sticky toffee pudding, salted caramel sauce, vanilla ice cream (gf)
Pink grapefruit posset, citrus fruit jelly (gf)
Red wine poached pear, dark chocolate mousse, cardamom shortbread (gf)
df = dairy free, gf = gluten free, vg = vegan, v = vegetarian, n = nut free
A discretionary gratuity of 12.5% will be added to the final bill.
Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present. If you have any food allergy or intolerance query, please speak to a
team member who will be happy to help.
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