
Dinner

Mon - Sat 5.30-8.30pm

Pan fried calves liver, silver skin onions, white truffle pomme puree, madeira jus £28

Roast Gressingham duck breast, white bean cassoulet, cherry, 

pork faggot, saute potatoes, pan jus £24

Fricassee of small vegetables, oyster mushrooms, roast aubergine, pesto dressing £16

Medallions of beef fillet, tarragon napkin dumplings,

glazed banana shallot, bourguignon sauce £40

Pan baked sea trout, turned potatoes, picked fennel, caviar, lemon butter £26

Desserts

Dark chocolate cremeux, red berry textures, mascarpone ice cream £9

Roasted plum almond tart, plum sorbet, vanilla crème fraiche, toasted almond £9

Crème brulee, lemon sponge, mini meringue, lemon gel £9

Cheese board £13

Keens Cheddar – Unpasteurised, extra mature tangy intense farmhouse cheddar with a 

distinct fresh citrus bite

Blue Wensleydale – Rich & buttery, balanced by a clean lactic sweetness

Cornish Brie – Delicious mild creamy flavour, melting smooth texture 
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