
 

Dinner menu                  Starters 

Beef Tartare - Nine pounds fifty  

Sourdough and anchovy crumb, beetroot sorbet, pickled beetroot  
 

Mackerel Fillet - Eight pounds fifty   

Cucumber, apple, buttermilk, sake  

 

Cauliflower Velouté - Eight pounds fifty  
Cauliflower cheese croquette, yogurt & cauliflower, Welsh rarebit crouton  

 

Organic Salmon and smoked Haddock Raviolo - Eight pounds fifty  

Red curry sauce, burnt lemon & yuzu gel, pickled cucumber  

 

Chicken liver Parfait - Eight pounds fifty  
                                                                  Black garlic, herb & radish salad, brioche 

  

Mains  

Wild Venison - Twenty eight pounds 

Pumpkin gnocchi , elderberry, girolle mushrooms, celeriac  

 

Pedigree Pork - Twenty six pounds 

Sauerkraut, carrot, fondant potato, apple ketchup  

 

 Wild Mushroom Tart - Nineteen pounds fifty  

Mushroom pȃté, miso glaze, artichokes  

 

Butter poached Cod Loin - Twenty five pounds  

Langoustine tempura, langoustine, carrot bisque  

 

Aged Sirloin Steak - Thirty five pounds 
Paillasson potato, red onion jam, cep purée, Bordelaise sauce                               

 

Desserts   

Apple crumble Mille-Feuille - Eight pounds fifty 

Slow cooked apple terrine, apple parfait, cheesecake mousse, vanilla ice cream   
 

Pear Soufflé - Eight pounds fifty 

Pear ice cream, spiced syrup   
 

Banana custard tart - Eight pounds fifty 
Toffee , marshmallow, banana sorbet, banana ice cream   

 

Mayhalk chocolate and Peanut Butter Fondant -  Eight pounds fifty 

Milk ice cream, chocolate cremeux, candied peanuts, caramel  
 

British cheese board  

Choose from the board, chutney, grapes , black pepper digestive, celery 

3 - Eleven pounds   5 - Sixteen pounds   7 - Twenty one pound 

 

 
Sample Menu 

 


