
A GLASS OF RATHFINNY BRUT ‘19, SUSSEX  14

RIVER VIEW MENU

TWO COURSES 29.5  |  THREE COURSES 35

TO START

HERITAGE BEETROOT stracciatella, maple and mustard dressing ve ngc

CURED SALMON horseradish creme fraiche, pumpernickel, keta, dill 

DUCK LIVER PARFAIT poached quince, chestnut, brioche toast

TO FOLLOW

BUTTERNUT SQUASH SPELT crispy sage leaves ve

FISH PIE smoked haddock, salmon, leeks, brown crab mash ngc

COQ AU VIN mash potato, pancetta, chestnut mushroom, pearl onions ngc

TO FINISH 

Served and finished at the table

MANJARI CHOCOLATE MOUSSE grated dark chocolate ve

CHERRY VANILLA CHEESECAKE v

v: vegetarian | ve: vegan | ngc: non gluten containing. Please advise of any dietary requirements.
 or allergies. A discretionary 12.5% service charge will be added to your bill. Sample menu.
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