
 

 
                      

  

    

   

 

Chilled leek and potato soup, soft boiled quail egg 

Rabbit terrine, cornichons, sourdough toast 

Seared squid, grilled courgette, sauce vierge 

Soft boiled hen egg “pea à la français” 

***  

Roasted black chicken leg, sweetcorn, oyster mushrooms 

Grilled gurnard, ratatouille, lobster bisque sauce 

Pan fried duckling breast “aux épices”, glazed parsnip 

Pea and broad beans risotto 

***  

Dark chocolate and coconut tart 

“Eton mess”, lemon curd, raspberries  

Sticky toffee pudding, vanilla ice cream 

Selection of farmhouse cheeses 
 

SIDES  

 
Extra fine green beans — 4.00 

Glazed heritage carrots — 4.00 

Buttered new potatoes — 4.00 

Pommes frites — 4.00 

Mixed leaf salad — 4.00 

 
3 courses 30.00 including a glass of Chandon 

 
 
 

All prices are inclusive of VAT. 
A discretionary12.5% service charge will be added to your bill 

Please be aware that some dishes may contain nut traces. 
If you have any specific allergies, please inform a manager immediately. 


