Soup of the day
Salad of fig with peppered goat’s cheese mousse, pecans and honey dressing
Vodka cured gravadlax with orange segments, creme fraiche and croutons
Sauté prawns with cauliflower and truffle dressing
Galantine of guinea fowl with pickled vegetable salad finished with apple purée
Soft polenta and wild mushroom bruschetta, rocket and balsamic dressing

Warm salad of juniper crusted venison, butternut purée and chocolate oil

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

Entrecdte 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
Traditional Roast Yorkshire Grouse, game chips, brown breadcrumbs
bread sauce roast gravy £12*
Tornadoes of beef with caramelized parsnip, truffle jus and seared foie gras £12*

Pan fried breast of guinea fowl, chestnuts, wild mushrooms
rissole potato and beetroot fondant with red wine jus

Penne all’arrabiata, pesto or Bolognese
Roast fillet of monkfish and clams, Jerusalem artichoke, French beans and a bay leaf jus
Stir fry tempeh with hoisin and Five spice, bok choi and rice noodles (v)

Roast of the day Roast poussin with bacon and bread sauce served with roasted
potatoes and French beans

Braised Savoy cabbage, Buttered Kale Roast, Boiled
Green Beans, Creamed Spinach Lyonnaise potatoes
Roasted Root Vegetables 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



