
S TA R T E R S

T W I C E  C O O K E D  LO B S T E R  S O U F F L É
espuma

 
OX TA I L  R AV I O L I 

spinach, veal jus, parmesan flakes
 

S M O K E D  SA L M O N  C A RV E D  F RO M  T H E  T RO L L E Y 
aberdeen smoked -capers, shallots, dill, brown bread

 
S P I C E D  C A R ROT &  L E N T I L  S O U P  (ve) 

cress, chesnuts, olive oil
 

ROAS T E D  B E E T RO OT SA L A D  (v ) 
goat’s cheese curd, walnuts, mandarin segments, wild rocket

M A I N  C O U R S E S 

C H I C K E N  S U P R E M E  
truffle mash, braised baby gem, morel sauce 

PA N - F R I E D  F I L L E T  O F  C O D
curly kale, seafood & tomato potage  

  
D OV E R  S O L E  (£20.00 supp)

sautéed spinach, ratte potatoes, brown shrimp, lilliput capers & beurre noisette 

S U R R E Y  FA R M E D  F I L L E T  O F  B E E F  (£10.00 supp) 
carrot purée, potato fondant, black trumpets, purple sprouting broccoli, bordelaise jus 

P U Y  L E N T I L  DA H L (ve) 
crispy kale, coconut yoghurt, tamarind sauce, sweet potato purée

(v) Vegetarian     (ve) Vegan

T W I X M A S

S P I N AC H  (ve)

steamed

G R E E N  B E A N S  (ve) 

  olive oil   

SA L A D  (ve)

mixed leaf, french dressing

C H I P S  (ve)

triple cooked

SAU T É E D  P OTATO E S  (ve)

ratte, olive oil

B RO C C O L I  (ve)

  tenderstem, olive oil   

S I D E  D I S H E S
£ 6 . 0 0

LU N C H  &  D I N N E R



L I N C O L N S H I R E  P OAC H E R
oak smoked, alford

M A I DA VA L E
semi soft, IPA washed, guernsey

B LU E  S T I LTO N
blue veined, clawson

S I N O D U N  H I L L
soft, goats milk, oxfordshire

B R I T I S H  C H E E S E 
 

F O U R  C H E E S E S  ( £ 6  s u p p)  (v )
celery, apricot butter, pear & apple chutney

D E S S E R T S  &  P U D D I N G S

S N OWM A N  (v )
white chocolate & almond nougat parfait, 

coconut dacquoise, desiccated coconut snow 

C L AS S I C  C R È M E  B R Û L É E  (v )
shortbread biscuit

P OAC H E D  P E A R  (v )
cinnamon & chocolate crumble, walnuts, 

caramel ice cream

A P P L E  TA RT (v )
vanilla ice cream

P O R T  &  D E S S E R T  W I N E

TO K A J I  (125ml) £15.00 
aszu 5 puttonyos, bene pinceszet, hungary  

L E S  D E R N I E R E S  G R I V E S  P E T I T  M A N S E N G  (125ml) £ 9. 5 0

C H U RC H I L L S  C R U S T E D  P O RT (100ml) £12.00

C O C K TA I L S

E S P R E S S O  M A RT I N I  £14.50 
vodka, kahlua, gomme syrup

 
L I Q U E U R  C O F F E E  £ 1 3 . 5 0 

whisky, amaretto, baileys, cointreau, tia maria, cognac

£55.00 (three courses)

I C E  C R E A M  (v )
pistachio, vanilla, chocolate, coffee

H O M E M A D E  I C E  C R E A M S  &  S O R B E T S

S O R B E T S  (ve)
lemon, blackcurrant, elderflower

or

or


