
 
NIBBLES – SERVED FROM THE BAR

 
Soft Cheese Stuffed Baby Peppers, Chilli Oil (V) £5.50 

 Mixed Pitted Olives (VE) £5.50 
Mixed Nuts (VE) £4.50 

 
TO START

 
Rabbit Rillettes, Apricot & Ginger, Pressed Parma Ham, Blackberry, Toasted Almond & Ciabatta £12.50 (DF)

Spiced Duck Breast, Parsnip & Swede Terrine, Pistachio Salt, Cherry & Port Sauce £13.50 (GF)
King Scallops, Smoked Corn, Chorizo & Confit Apple Purée, Salted Beetroot Brittle (GF)(DF)(NF) £14.50

Roasted Pumpkin, Charred Onion & Celeriac Salad,
Binham Blue Cheese, Chilli Infused Beetroot Emulsion (V)(GF)(NF) £12.00

 
MAIN COURSES

 
Fillet Of Venison, Potato Fondant, Blackberry, Pickled Beetroot, Turnip Purée & Blueberry Sauce (GF)(NF) £27.00

Dandelion Vineyards Lionheart of the Barossa Shiraz, Australia £12.60 / £15.50 / £45 
Braised Beef Feather Blade, Buttered Pomme Purée, Cavolo Nero, Artichoke, Pumpkin, Beef Jus (GF)(NF) £25.50

Zensa Primitivo, Puglia, Italy £9.50/£12.60/£35
Baked Fillet Of Turbot, Clams Steamed in Provençal Rosé Butter Sauce, Rainbow Chard (GF)(NF) £23.50

Jackson Estate Sauvignon Blanc, Marlborough, New Zealand £12.60 / £15.50 / £45
Seared Seabass Fillet, Black Tiger Prawns, Carrot & Star Anise Purée,

Braised Fennel, Nasturtium Oil (GF)(NF)(DF) £22.50
Zensa Fiano, Puglia, Italy £9.50/£12.60/£35

Potage Of Seasonal Vegetables, Poached Duck's Egg & Fresh Herbs (V)(GF)(NF)(DF) £20.00
Jackson Estate Sauvignon Blanc, Marlborough, New Zealand £12.60 / £15.50 / £45

Buttercup Squash & Girolle Pappardelle, Chestnut Cream Sauce, Pumpkin Seed Oil, Fried Leeks (V) £20.00
Zensa Rosato, Puglia, Italy £9.50 / £.12.60 / £35

 
ACCOMPANIMENTS - £4.95

 
Maple Glazed Roasted Baby Carrots (V)(GF)(DF)(NF)
Confit New Potatoes, Garden Herb Butter (V)(GF)(NF)

Roasted Stem Broccoli, Toasted Almond Seeds (V)(GF)(DF)
Triple Cooked Chips, Rosemary Salt (V)(GF)(DF)(NF)

Baby Beetroot & Pear Mixed Leaf Salad, Pecan Crumb (V)(GF)(DF)
Truffled Macaroni & Cheese (V)(NF)

 
 

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering.
GF - Gluten Free, DF – Dairy Free, NF - Nut Free,  V - Vegetarian,  VE - Vegan

 
A Discretionary Gratuity Charge of 12.5% is Added to the Bill 
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