
 
 
 

V: Vegetarian   Vg: Vegan   Gf: Gluten free  
Av. Gf / Vg: Available Gluten free / Vegan please ask your server 

 
Please advise a member of the team of any dietary requirements or allergies. Some dishes may contain nuts. 

A discretionary service charge of 12.5% will be added to your bill and distributed to the team. Please ask a member of the team for more information. 

 

 SAMPLE SET MENU 

 

Starters 

 

CAULIFLOWER AND TRUFFLE VELOUTÉ, toasted sourdough (V) (Av. Gf) 

WILTSHIRE BEEF CARPACCIO, truffle mayonnaise, crispy capers, smoked tomatoes, parmesan shavings 

(Gf) 

BLACK TIGER PRAWNS, chilli and garlic butter, baguette (Av. Gf) 

BEETROOT, BURRELLA, hazelnut, dill oil (Vg) (Gf) 

 

 

 

Mains 

 

CONFIT CREEDY CARVER DUCK LEG, braised beluga lentils, artichoke, pancetta (Gf) 

CELERIAC & TRUFFLE PIE, pomme purée, sprout tops, forest mushrooms (Vg)  

PAN-FRIED CHALKSTREAM TROUT, leeks, hollandaise, pink fir apple potatoes  (Gf) 

 

 

Puddings 

 

 

STICKY TOFFEE PUDDING, salted caramel ice cream (V) 

CHOCOLATE MOUSSE, Armagnac prunes, crème fraîche, walnuts (V) (Gf) 

MULLED APPLE & BLACKBERRY CRUMBLE, vanilla ice cream (Vg) (Gf) 

A SELECTION OF ENGLISH CHEESES, fig chutney, oat crisp (Gf) 

 


