
ON ARRIVAL

Canapés 

House made focaccia and salted butter

STARTERS

Crispy oyster, white crab, fresh radish, oyster panna cotta and herb crème fraîche | 18

Schloss Volrads Volratz Riesling Germany 125ml | 9, 175ml | 11.75, 250ml | 15

Baked Baron Bigod, four seed cracker, Sidings garden leaves, winter truffle, fig jam | 16

Smoked venison tartare, pickled salsify, herb garden emulsion, black garlic | 17

Monkfish carpaccio, beetroots, pickled cucumber, Avruga caviar and herb oil | 18

Maple roasted pork tenderloin, garlic purée, parsley purée, chorizo oil and pork scratching | 16

MAINS

Roasted breast of free range Shropshire chicken stuffed with black truffle mousse, potato beignets,

Swiss chard, tarragon purée, woodland mushrooms, burnt onion petals and soubise sauce | 32

40-day-aged sirloin of Herefordshire beef, pomme purée with ox tongue ragu, scarlet elf caps,

poached leek, creamed woodland mushrooms, kohlrabi, beef cheek and bacon bon bon, wild garlic,

red wine sauce | 42

Kopke Sao Luiz Reserva, Douro Portugal 125ml | 9.5, 175ml | 12, 250ml | 15

Pan fried skate wing, brown shrimp and shallot gratin, braised fennel, sea beet, white beans,

samphire, XO butter sauce | 30

Les Hauts De Milly, 1er Cru Chablis Montmains, Burgundy France 125ml | 15, 175ml | 19, 250ml | 25

Pearl barley risotto, blue cheese, Romanesco, Brussel sprouts, butternut squash and leek oil | 24

Seared loin and confit belly of Huntsham Court Farm Middle White pork, heritage beetroots, apple

caramel, whole grain mustard, black pudding mille-feuille and madeira jus | 34

DESSERTS

White chocolate cremeux, rhubarb sorbet, ginger beer foam, rhubarb carpaccio | 14

1276 Evolutionary Winery Pear Ice Wine 75ml | 10

Pumpkin spiced latte souffle, vanilla ice cream, cardamom madeleine | 14

Honey-glazed pineapple, Italian meringue, mango compote, chilli and lemon grass sorbet | 14

Selection of British cheeses with chilli jam, honeycomb and artisan crackers | 15

Sandeman 20yrs Tawny Port NV 50ml | 12

Please inform your server of any allergies or intolerances
A discretionary 12.5% service charge will be added to you bill; just let your server know if you’d prefer it removed.
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