
 

 

 

 

E V E N I N G  S T A N D A R D  M E N U  
2/3 courses with a glass of Chandon for £25/£30 

 
S T A R T E R  

Borscht soup, sour cream* 

Slow cooked endive, stilton, chestnuts, banyuls 

Black pudding roll, buttermilk remoulade, lingonberry 

Salmon ceviche, turnips, horseradish 

 

 

M A I N S  

Confit duck leg, honey roasted carrots, cardamom 

Sharpham Park spelt, Jerusalem artichokes, pickled mushrooms,  

horseradish tartar 

Nordic fish pie, smoked potato crust* 

Smoked haddock omelette, green salad 

 

 

D E S S E R T  

Cinnamon bun bread and butter pudding* 

Chocolate praline ice cream, salted caramel 

Lemon meringue, coffee, ganache, lemon sorbet 

Colston basset stilton, quince, rye crackers 

 

* A dish made using surplus ingredients – helping to tackle food waste and as part of our  

‘Waste Not, Want More’ January 2019 campaign in partnership with The Felix Project. 

  

 


