
S T A R T E R S

House cured salmon 
buckwheat blini, caviar & lemon crème fraîche

Ham Hock & guinea fowl terrine
red onion marmalade & toasted sourdough 

Kale & pumpkin salad (v)
wheat berries, pomegranate & honey roasted chestnuts

Red onion tarte tatin (v)
Sharpham brie, walnut & wild rocket 

Food allergies and intolerances: before ordering please speak to our staff about your requirements. 
A discretionary service charge of 12.5% will be added to your bill. All prices include 20% VAT.

Roast Stone bass fillet
parsnip purée, curly kale & roasting juices

Artichoke & ricotta gnocchi (v)
roasted salisify, baked celeriac & rosemary butter

Roast Haunch of Venison
braised red cabbage, celeriac purée & juniper

Braised lamb shank
piperade, gremolata & black olive jus

M A I N S

*menus are subject to change 

d e s s e r t s

Honeycomb cheesecake
poached mango

Chocolate pave
salted caramel ice cream

Lemon Tart 
clotted cream & crushed raspberries

Selection of British Cheeses 
chutney & biscuits

Valentine’s day 
£65


