
Pol Roger £18  • Gin Martini £14

Olives £4  •  Bread & Salted Butter £5

PUDDINGS
Profiteroles, Honeycomb Parfait, Almonds 	  £10
Pistachio Soufflé (please allow 20 minutes) 	  £15
Basque Cheesecake, Blood Orange 	  £9
Valhrona Chocolate Tart, Crème Fraîche 	  £14
Baked Alaska 	  £10

Chestnut Cake, Pinenuts, Rhubarb 	  £9
Vanilla Ice Cream 	 scoop £3
Passionfruit Sorbet 	 scoop £3
Cheeses, Crackers, Chutney 	 £12
Riseley, Montgomery Cheddar, Stichelton

STARTERS

Crab Bisque, Rouille & Gruyère 	  £9
Salad of Burrata, Blood Orange, Fennel & Chilli 	  £11
Crispy Rolled Pig's Head, Sauce Gribiche, Mustard 	  £12
Bayonne Ham, Celeriac Remoulade 	  £12
Devilled Kidneys on Toast 	  £11
Chargrilled Duck Heart Kebabs, Raita 	  £15
Severn & Wye Smoked Salmon, Buckwheat Blini, Crème Fraîche  	  £12 
add Exmoor Oscietra Caviar 10g for £18

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.

Black Pudding, Mashed Potato, Apple, Mustard 	  £20
Guinea Fowl cooked in Riesling, Mushrooms, Pilaf Rice  	  £24
Cassoulet - Confit Duck, Ham Hock, Morteau Sausage, Lamb Shoulder Green Salad 	  £20
Aylesbury Duck Breast, Pickled Walnut, Confit Potato 	 £24
Roscoff Onion Tarte Tatin, Golden Cross, Walnuts, Bitter Leaf Salad 	  £20
Whole Cornish Lemon Sole Meunière , Seaweed Butter, Ratte Potatoes 	  £24 
Twice Baked Keens Cheddar & Spinach Soufflé, Green Salad	 £18
Cavatelli with Parmesan & Perigord Truffle 	  £40

Sides  •  Chips, Aioli  •  Root Vegetables •  Green Salad  •  Green Beans  •  Mash  £5.5

MAINS

Soft Serve Rhubarb Ice Cream, Poached Rhubarb, Gingerbread Crumb £8

Chateaubriand
Chips, Green Salad, 

Peppercorn Sauce
£90 for 2

Veal Shin
Polenta, Root Vegetables, 

Gremolata
£80 for Two

SHARERS

Whole John Dory
Fried Artichokes,

Salsa Verde 
Market Price


