
A DISCRETIONARY SERVICE CHARGE OF 12.5 % WILL BE ADDED TO YOUR BILL. PRICES ARE INCLUSIVE OF VAT. 
PLEASE INFORM OUR TEAM IF YOU HAVE ANY ALLERGIES WE NEED TO BE AWARE OF.

 ALL OF OUR PRODUCES ARE SUSTAINABLY SOURCED.

WINTER TROLLEYS:

MONDAY:

FOSSE MEADOW CHICKEN FILLED WITH WINTER TRUFFLE,

POTATO GRATIN, BUTTERED CAVOLO NERO £39

TUESDAY:

POACHED WHOLE CORNISH BRILL, RED WINE BRAISED SALSIFY,

CELERIAC AND POTATO CHAMP £45

WEDNESDAY:

STEAK AND KIDNEY PIE, CREAMED POTATOES, BUTTERED SAVOY WITH

GRAIN MUSTARD £36

THURSDAY:

ESTATE PARK VENISON WELLINGTON, PARSNIP AND SPROUT TOPS WITH

SAUCE REFORM £42

FRIDAY:

SALMON ‘EN CROUTE’ WITH DILL ROASTED NEW POTATO, FENNEL AND

CELERY GRATIN, BEURRE BLANC £40

SATURDAY:

RARE BREED SLOW COOKED PORK BELLY, WITH APPLE SAUCE, 

PURPLE SPROUTING BROCCOLI AND JERUSALEM ARTICHOKES £38

SUNDAY LUNCH:

ROAST SIRLOIN OF BEEF, YORKSHIRE PUDDING, SQUASH AND SAGE GRATIN,

DUCK FAT ROAST POTATOES £45

SUNDAY EVENING:

COLD ROAST SIRLOIN WITH AUTUMN SLAW, TRIPLE COOKED CHIPS, BITTER LEAF

AND WATERCRESS SALAD £40




