Soup of the day
Duck liver parfait with toasted brioche and onion chutney
Rillette of pork, crisp sourdough, green tomato chutney and malted walnuts
Camden smoked salmon with quail eggs, crispy shallot and chive creme fraiche
Salad of Coconut crusted prawns with a ginger and chilli
Caramelised shallot tart with glazed crottin goats cheese

Salt baked beetroot, endive and pear salad. Balsamic dressing

160z Fresh whole Dover sole, please indicate if Grilled or Meuniére and on or off bone £15*

Entrecote steak with traditional accompaniment and Hand-~cut chips
Béarnaise or peppercorn sauce

Classic mixed grill, fillet mignon, lamb cutlet and kidney, bacon, sausage with grill
garnish and green tomato chutney

Roasted red leg partridge, game chips, brown breadcrumbs
bread sauce roast gravy
Roasted Grouse, game chips, brown breadcrumbs
bread sauce roast gravy £12*

Tournedos of Beef with Café de Paris butter, crisp rosti potato, black cabbage, and wild
mushrooms jus £12*

Rack of pork with sage and apple beignet, rainbow chard and creamed potato.
Caramelized apples and wholegrain mustard jus

Penne al’arrabiata, pesto or Bolognese

Roast fillet of seabass with tomato and olive compote, new potatoes and shaved fennel

Butternut squash, spinach and confit red onion wellington (v)

Roast of the day Roast sirloin of beef, Yorkshire pudding served with roasted potatoes and
French beans

Braised Savoy cabbage, Vichy carrots Roast, Boiled
Green Beans, Creamed Spinach Lyonnaise potatoes
Thyme scented roast pumpkin French Fries

Table Money of £3, Reciprocal Table Money £5
A 12.5% Discretionary service charge is added to account of Reciprocal Members
VAT is included at 5% on food only.
All day dining from 12.30pm, last admission 8.30pm



