MENU

FINE
DINING
starters
£11.50 EACH

CLASSIC
HONEY ROAST SUFFOLK HAM HOCK AND APRICOT TERRINE
Maple syrup candied pecans, baby toffee apple, apple salad and English mustard emulsion
LINCOLNSHIRE CAULIFLOWER SOUP (V)
English parmesan, ciabatta croutes, black truffle, English truffle oil, leek and onion ash
FREGOLA PASTA SALAD (V)
Pumpkin, squash, beets, red onion, candied walnuts, tarragon and Cornish blue cheese
ROPE HUNG OAK SMOKED SCOTTISH SALMON
Dill blini’s, vodka and lime crème fraiche, caviar and beetroot emulsion
ROAST KENT ORCHARD PEAR (V)
Kentish blue cheese, candied pecans, organic grains, watercress and chicory
12 HOUR CONFIT VINE TOMATO (V)
Laverstoke buffalo mozzarella, black garlic emulsion, truffle and lovage pesto

£12.50 EACH

PREMIUM
PEA & HAM
English peas, pulled & air dried Dorset ham, crispy hen’s egg
CORNISH CRAB CROQUETTE
Brown crab emulsion, sea vegetables, wild fennel pollen
BEETROOT TARTARE (VG)
Golden beetroot yolk, shallot, horseradish, zero waste herb emulsion

ALL
ALL PRICES
PRICES EXCLUDE
EXCLUDE VAT
VAT

MENU

FINE
DINING
mains
£26.00 EACH

CLASSIC
BLACK TREACLE ENGLISH BEEF
Pumpkin fondant, celeriac puree, chestnuts and seasonal English root vegetables, beef gravy

GNOCCI (V)
Foraged mushrooms, chestnuts, baby onions, conﬁt egg yolk, black truffle, truffle infused English rapeseed oil and mushroom bisque, cep powder
ENGLISH ROOT VEGETABLE AND CORNISH CHEDDAR CRUMBLE (V)
Celeriac puree, roasted young broccoli and almonds
ENGLISH CHICKEN
English chicken breast, yeast flake crumb, potato terrine, mushroom puree and creamed kale, chicken gravy
BASS
Saffron and roast cherry tomato risotto, Sicilian lemon oil dressed salad leaves
JERUSALEM ARTICHOKE (V)
English goat’s cheese mousse wild and cultivated mushrooms, fresh water watercress, black truffle, truffle infused English rapeseed
oil and mushroom bisque, cep powder

£27.50 EACH

PREMIUM
ENGLISH LAMB
Shepherd’s pie, carrot fondant, braised leek, mint, lamb gravy
SALMON, PRAWN & MUSSEL FISH PIE
Warm tartare sauce
GRILLED HISPI CABBAGE (VG)
Kohlrabi, toasted grains, white miso, furikake, hazelnut

ALL
ALL PRICES
PRICES EXCLUDE
EXCLUDE VAT
VAT

MENU

FINE
DINING
desserts
£11.50 EACH

CLASSIC
TURKISH DELIGHT CHEESECAKE
Rich tea biscuit base, Turkish delight, whipped cream cheese, rose water and kirsch cherries
CHOCOLATE TART
Caramel popcorn crumble, honeycomb, chocolate ripple cream and raspberries
CRÈME BRULEE
Lemon curd, salted popcorn crumble, shortbread and wild blueberries
LEMON POSSET
Toffee popcorn crumble, honeycomb and wild blueberries
CHOCOLATE AND COCONUT TART (VG)
Coconut yoghurt, honeycomb and kirsch cherries
PANNA COTTA
Toffee popcorn crumble, honeycomb and wild blueberries

£12.50 EACH

PREMIUM
BURNT CAMBRIDGE CREAM
Saffron poached pear, ginger biscuit, lime cream
COCONUT PANNA COTTA (VG)
Pineapple carpaccio, lychee, mint & chilli syrup
BEETROOT BAVAROIS
Chocolate crumb, meringue, blackberry

ALL
ALL PRICES
PRICES EXCLUDE
EXCLUDE VAT
VAT

