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Please ask a member of staff for the allergen information 

 
Dinner menu                  
 

 Starters 
 

Beef Tartare - Nine pounds fifty  
Sourdough and anchovy crumb, beetroot sorbet, pickled beetroot  

 

Chicken Liver Parfait – Eight pounds fifty   
Toasted brioche 

 

Crab & Fennel Tart - Nine pounds fifty  
Fennel jam, blood orange, Hollandaise 

 

Double Gloucester Cheese Soufflé - Eight pounds fifty  
                                                                  Spinach, whole grain mustard 

 
  

Mains  
 

Pedigree Pork - Twenty eight pounds 
Belly, cheek & tenderloin, fondant potato cake,  cider jus 

 
 Pumpkin Agnolotti - Nineteen pounds fifty  

Ricotta, cavalo nero, carrot velouté, sage & hazelnut pesto  
 

Sea Bass - Twenty eight pounds  
Smoked haddock fish cake, moules marinière sauce  

 
Fillet of Beef Wellington (For Two to Share) - Fifty pounds 

Pomme purée, red onion jam, winter greens, Bourguignon sauce 

 
 

Desserts   

 

Apple Mille-Feuille  
Slow cooked apple terrine, blackberry parfait, crumble, vanilla ice cream  

 
 

Pear Soufflé - Eight pounds fifty 
Pear ice cream, spiced syrup   

 

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 


