
 

DINNER 

 

Autumn - Winter Menu 
 
 

 Three course meal      £48.00 per person 
 

 Two course meal     £43.00 per person 
 
 
Starters  
 
Spiced aromatic pressed pork belly, dasi and porcini broth 
Duck Parfait, smoked duck breast, quince jelly, shitake crostini’s, cabernet sauvignon 
dressing (egg, dairy, gluten, gelatine) 
Mussel and smoked eel chowder, truffle and fennel bread crumbs (shellfish, dairy, 

gluten)  

Pan-seared sea scallops, bittersweet endive, sweet corn volute, pancetta crumbs 
(shellfish, dairy) 
Baked fig, salted baked beetroot carpaccio, candied walnuts, whipped goat’s curd, 
soft aromatic herbs (dairy) 
Twice baked blue soufflé, toasted walnuts, beetroot and ginger volute, artichoke 
wavers (diary, gluten, egg) 

 
 
Main Course 
 
Duck confit, braised red lentils and speck, pencil leeks  
Poached free-range chicken breast roulade, Parma ham, cashews, smoked 
mozzarella, celeriac and purple flowering broccoli (dairy)  

Parmesan and pistachio crusted lamb rack, potato fondant, butter fennel, spout 
leaves, runner beans (dairy) 

Braised short ribs, cep jus, sprouts and peas, horseradish potato hash, confit tomato 
(dairy) 

Crispy skin salmon with pecorino and English spinach, potato puree, garlic and herb 
saffron cream (fish, dairy) 

Pan fried whiting fillet, crumbed soft poached egg, pickled root vegetables, galette 
potato and pea puree (fish, egg, dairy) 
Crumbed courgette flowers, Carney ash goat’s cheese and pine nut stuffing, potato 
puree, pea mint timbale, tomato fondue (dairy, egg, gluten, nuts) 

 



 

 
 
 
 
 
 
Dessert 
 
Steamed fig and banana pudding, rose water butterscotch, hazelnut and vanilla pod 
ice cream (gluten, diary, egg, nuts) 
Expresso chocolate mousse, short bread, piquant raspberries (dairy, egg, gluten) 
Sour cherry and almond crème Catalan lemon and basil sorbet, vanilla twirl (dairy, egg, 

gluten, nuts) 

Winter berries and custard mille-fuille (gluten, egg, diary) 

3 of the Best of British chesses, fig paste, dried fruits, Cornish oat cakes (diary, nuts, 

gluten, egg) 

 
 
 
 
 
 
 
 
 
 
 
 
Additional courses can be added to the menu and can include: 
  

 Amuse bouche     £  4.50 per person 
 British farmhouse cheese    £  4.50 per person  

 
 
Two or three course meals include fair trade ground coffee and specialty teas with 
petit fours as an après 
 
 
ALLERGENS ARE NOTED IN BRACKETS 
 
 


