
© THE ESTATE OF BOB CARLOS CLARKE



At least three days notice of pre-orders is required to guarantee the selection of dishes shown above. Failure to provide a pre-order within 

this time frame may result in a substitute dish being offered. A discretionary 10% service charge will be added to your bill. All weights are 

uncooked. All prices include VAT at the current rate. (v) suitable for vegetarians. Food Allergies and Intolerances: before you order your 

food and drinks please speak to our staff if you would like to know about our ingredients..

 • £60 PER HEAD • 

PRIVATE DINING MENU

STARTERS

CLASSIC PRAWN COCKTAIL
Sauce Marie Rose, buttered brown bread

MEDITERRANEAN FISH SOUP
Croutons, rouille, Gruyère cheese

BAKED CAMEMBERT WITH FRESH HERBS
Roasted vine tomatoes, warm baked sourdough, vintage balsamico, olive oil (v)

POTTED DUCK WITH GREEN PEPPERCORNS
Toasted sourdough, cornichons

MAINS

35 DAY AGED 8OZ FILLET STEAK
Roasted vine tomatoes, pommes frites

ROAST RUMP OF LAMB
Dijon mustard and herb crust, rosemary roasting juices, pommes fondant, petit pois à la française

ROASTED VEGETABLE WELLINGTON
Fondant potato and wild mushrooms (v)

ROAST CHICKEN À LA FORESTIÈRE
Fricassée of wild mushrooms, Madeira roasting juices, pommes fondant and petit pois à la française

WHEELER’S CLASSIC FISH PIE
Buttered garden peas

DESSERTS

STICKY TOFFEE PUDDING
With butterscotch sauce and vanilla ice cream (v)

TRADITIONAL APPLE CRUMBLE
Vanilla ice cream (v)

NEW YORK BAKED CHEESECAKE
Strawberry compote

SELECTION OF FARMHOUSE CHEESES
Colston Bassett Stilton, Keen’s Cheddar, Somerset Brie with grapes, quince jelly  

and artisan crisp breads

TO FINISH

ESPRESSO MARTINI £10.00
 

SIDES £3.75
Salad of Heritage tomatoes with fresh basil and olive oil (v) • Creamed cabbage and pancetta  

• Triple cooked chips (v) • Pommes frites with sea salt (v) • Crispy onion rings (v) • French beans with 
toasted almonds (v) • Buttered garden peas with fresh mint (v) • Green salad with truffle dressing (v)

FOR THE TABLE 
 

MARTINI GREEN OLIVES Cerignola (v) £4.25
WARM BAKED SOURDOUGH Salted butter (v) £3.95


