
STARTERS

cromer crab fritters
Saffron mayonnaise

7.50

purple sprouting broccoli (V)
Toasted hazelnuts & blue cheese dressing

7.00
 

smith’s lincolnshire smoked salmon
Soda bread & butter

9.00 / 18.00

Potato, black cabbage & garlic soup (v)
6.50

Scottish Langoustine
Baby gem & cocktail sauce

11.00
 

pork & mallard terrine
Toast & cornichon

9.00

baked smoked haddock
Mussels, white beans & parsley

8.50

 home cured ham
Berkswell & hazelnuts

10.00

mains

whole grilled dover sole
Potted shrimp butter

34.00

braised lamb shoulder
Carrots, barley & mint

 19.00

dry aged sirloin steak (40 days)
Shallot, garlic & tarragon butter

34.00

baked spinach & wild mushroom pancakes (v)
14.00

roast guinea fowl
Grilled onions, bread sauce & quince jelly

 19.00

baked cornish halibut
Leeks, bacon, crème fraîche & mustard

 21.00

swaledale onglet steak
Chips & watercress

24.00

the shepherd’s  pie
19.50

Sides

GREEN SALAD 4.00   |   root vegetable gratin 4.00 
pink fir apple potatoes 4.00   |   cornish greens 4.00   |   CHIPS 4.00

desserts

chocolate mousse
Cherries

7.50 

pear & almond Tart
Clotted cream

6.50

ICE CREAM & SORBET  
3.50 per scoop

hazelnut meringue
Glazed bananas, caramel & cream

7.50

apple & sultana crumble (15min)
Pouring cream

6.00

Petits fours
(Rhubarb jelly, Amaretti biscuits)

4.00

welsh rarebit
6.00

neal’s yard cheese selection
Fruit loaf & oatcakes

Isle of mull cheddar - Raw cow’s milk (Scotland)
devon blue - Pasteurised cow’s milk (Devon)

innes log - Raw goat’s milk (Staffordshire)           
8.00 each / 14.00 all three

A discretionary service charge of 12.5% will be added to your bill. This goes to the staff

If you have a food allergy or intolerance, please let your server know upon placing your order

all game may contain shot


