
For dietary requirements and food allergies, please ask a member of our team for assistance. All prices are inclusive
of VAT.  A discretionary service charge of 12.5% will be added to your bill which goes directly to our team. 

This menu is not valid in conjunction with any other promotional offers or discounts

H a n s ’  S e t  M e n u
2 course £26 - 3 course £31

Starters 
Chestnut mushroom soup (SD, G)

BBQ hen of the woods, pickled mushrooms, saffron croutons
Tuna tartare (SD, G, E, MU)

 Avocado, seaweed cracker, chives oil
 

Mains
Creedy carver duck leg (SD, CE, M)

Parsnip puree, curried potato, sultana, smoked duck
Gilt Head Bream (F, M)

Whole Bream cooked over fire, smocked salt & watercress butter, creamed
spinach gratin

Beetroot gnocchi (E, M, N)
Roasted walnuts, autumn apple salad, sheep rustler 

 
Dessert

70% Dark Chocolate fondant (M, G, E)
Salted caramel, vanilla ice-cream

Set buttermilk (M, G)
Bramley apple, blackberry sorbet, ginger biscuit


