
 
 

Weekend Lunch Menu 
starters 
Celeriac soup, apple & chestnut 
 

Parmesan tortellini, onion & pickled girolles 
 

Game terrine, shallot chutney & toast  
 

Glazed pork cheek, apple & lobster bisque 
 

Marinated scallops, oyster emulsion, cucumber & horseradish 
 

mains 
Roast pheasant, honey glazed parsnip, bacon & chestnut stuffing 
 

Beef & ale suet pudding, glazed carrot, ceps  
 

Artichoke en croute, aubergine, tomato & olive  
 

Sea bream, Jerusalem artichoke, mushroom & hazelnut     
 

Lemon sole, salsify, potted shrimp sauce  
 

cheese & desserts 
Fig bakewell tart & chantilly cream  
 

Pistachio cake, apple terrine, green apple sorbet 
 

Odette’s jaffa cake, orange cream & marmalade 
 

Spiced pumpkin pie, maple syrup parfait & pecans 
 

Welsh farmhouse cheese, bara brith & quince jelly 
 

Two Courses £26, Three Courses £32 
 
 

This is a sample menu only, please view our website for upto date menu. 
Available all Saturdays & Sundays from 12pm until 3pm 

 
Price includes VAT, a discretionary service charge of 12.5% will be added to your bill 

For our guests with dietary requirements or food allergies, please telephone the restaurant. 

 


