Sample A la Carte Menu
Starters
Pigeon £8.95
brique pastry, mushroom duxelles, bacon jam, red wine jus
Scallop £10.25
cauliflower cous cous, onion bhaji, curry sauce, coriander emulsion
Velouté (V) £7.50
watercress & baked potato, sauté asparagus, pea shoot
Rabbit £9.25
wild mushroom & rabbit terrine, rabbit loin, jus, lovage oil, noodle potato crisp, mushroom ketchup
Tomato £7.95 (VE)
tomato sponge, pickled cucumber, yoghurt, cucumber sorbet
Ravioli £7.95 (VE)
wild mushroom ravioli, radish & asparagus salad, herb oil
Main Courses
Lamb £29.95
cannon of lamb, pommes anna, mint emulsion, baby vegetables, lamb jus
Sea Trout £27.25
potato rosti, clam velouté, broccoli, pea shoots
Pork £25.95
Parma ham wrapped fillet, pork pie, confit potato, sage crisp, glazed carrot, spinach
Halibut £29.95
spring onion mash, pea purée, sapphire, smoked seafood foam
Roasted Cauliflower (VE) £18.95
rarebit, parsley polenta, lentils, spinach, parsley oil
Chickpea Pattie (VE) £18.95
chickpea & red onion pattie, butternut slaw, tomato chutney, rocket salad

Major allergens intentionally used as ingredients are:
celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, peanuts, sesame seeds, soya,
sulphur dioxide, please make your waiter aware of any known allergies or special dietary requirements

From the Judges Grill
8oz Fillet £37.25
10oz Ribeye £29.25
Chicken Breast £21.95
Salmon Steak £19.95
All served with chunky chips, pickled shallot & rocket salad
Sauces
White Onion Marmalade
Hollandaise
Béarnaise
Peppercorn
Red Wine

Desserts
Cherry £8.50
white chocolate, dark chocolate cream, cherry sorbet
Strawberry £8.50
yoghurt espuma, mint almond tuille, strawberry sorbet
Raspberry £8.50
pistachio sponge, poached raspberry, rose water sorbet
Chocolate £8.50
milk chocolate & lime mousse, white chocolate coriander cream, kaffir lime and ginger
Banana £8.50 (VE)
rum & raison panna cotta, banana sorbet, almond praline
Cheese £8.50
walnut raisin bread, apple chutney
Ice Creams & Sorbets £4.50

Coffee & Petit Fours £6.95

Major allergens intentionally used as ingredients are:
celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, peanuts, sesame seeds, soya,
sulphur dioxide, please make your waiter aware of any known allergies or special dietary requirements

