
Lamb Rump £23.95
Potato pavé, buttered savoy cabbage & raspberry jus

S, D, SD

Pan-Seared Salmon £24.45
Autumn-inspired pearl barley risotto &

smoked salmon bon bon, chive hollandaise
G, F, E, D, CE, SD

Spinach and Field Mushroom Gnocchi £15.75
Tenderstem broccoli, tarragon and white wine sauce

(V/VE on request) G, D, SD

STARTERS 
Baked Camembert to Share £16.95

Warm crusty bread & apple cider chutney
V, G, D, SE

Crab Croquettes £7.95
Sriracha mayo & charred lemon

G, C, S, E, D, SE

Pork Rillettes £8.45
Pickled vegetables, honey mustard dressing

MU, SD

Biscoff Cheesecake £6.95
Toffee sauce

G, S, D

Peach and Almond Bakewell Tart £8.45
Cherry gel, flaked almonds

VE, G, N, S, SD

Chocolate Fondant £6.95
Orange curd & salted caramel ice cream

G, S, E, D, SD

MAINS

DESSERTS

V: Vegetarian VE: Vegan GF: Gluten-Free.

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your
meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee
that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts /
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds
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