
 
 

 
 

 
 

 
 

Evening Standard 
Two Courses £20.00 / Three Courses £25.00  

Including a 125ml glass of house white or red wine 
 

Starter 
 

Butternut squash soup 

Chestnut, chives, sour cream 
 

Cashel Blue, chicory, watercress salad 

Spiced walnut, blue cheese dressing 

 

Grilled split bone marrow 

Dijon, garlic, capers, chargrilled sourdough 
 

Ham hock terrine 

Raisin chutney, sourdough toast 

 

Main 
 

Salt cod fish cake 
Leeks, vermouth veloute 

 

Josper grilled lamb tomahawk 

Chimichurri, gem heart & rocket salad 
 

Longhorn beef mince 

Bone marrow, buttered mash 
 

Wild mushroom risotto 

Marjoram 

 

Sides 
   Mac ‘n’ cheese 4.50 

Triple cooked chips 4.00 

Josper grilled field mushrooms, garlic 4.00 
Creamed or steamed spinach 4.50 

Gem heart, rocket 4.50 

 

Dessert 
 

Lemon posset 

Ginger shortbread 

 
Coffee creme brulee 

 

Bramley apple & blackberry crumble 

Vanilla ice cream 

 

Flourless chocolate tart 
Creme fraiche 

 

Food allergies  and intolerances  – before ordering pleas e s peak to our s taff about your requirements  

A dis cretionary s ervice charge of 12.5% will be added to your bill 

All prices  include VAT at the current rate 
 

 

 


