
Slow Cooked Rabbit with Sherry, Garlic and Parsley  £21
Braised Beef Cheek, Mash, Bacon and Mushrooms   £24
Pumpkin, Bortolli Beans, Sage and Ricotta  £19
Baked Fish Dumplings and Shellfish Sauce  £22
Ham, Parsley Sauce and Boiled Potatoes  £23
Grilled Halibut, Greens and Lemon   £28
Artichoke Tartiflette  £19

Sides £5.5 • Lentils Vinaigrette • Endive Gratin  • Green Salad  • Chips, Aioli

MAINS

STARTERS

Lentil & Mussel Soup  £10
Salad of Honey Roast Chicken Wings, Bacon  £11
Devilled Kidneys on Toast   £12
Beetroot, Goat's Curd, Sherry Vinegar  £10
Leeks Vinaigrette  £9
Pork Rillette and Cornichons  £10
Crab Tart   £13

SNACKS

Olives  £4
Onion & Bacon Tart   £6
Cod's Roe and Toast  £7
Buttermilk Fried Game   £7
Cheeseburger   £10
A Plate of Ham   £14
Grilled Venison Skewers   £6
Salt Cod Bandade   £8

PUDDINGS

Tatin Tart for 2  £20
Prune and Armagnac Tart   £12
Keen's Cheddar, Crackers, Chutney   £9
Panna Cotta and Rhubarb   £9

Profiteroles, Honeycomb Parfait  £10
Chocolate Mousse  £10
Lemon Sorbet (per scoop) add Vodka £3.5   £3 
Vanilla Ice Cream (per scoop)   £3

SAMPLE MENU

Whilst we will do all we can to accommodate guests with food allergies, we can’t guarantee dishes  
are completely allergen-free. A 12.5% discretionary service charge will be added to your bill.

Huntsham Farm 
Rib of Beef, Chips 

Market Price

Harissa Lamb Shoulder
Iman Byaldi for 3/4 

£75

Venison Lasagne  
(for 2) Salad

£45

SHARERS


