
D I N N E R



A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment, 

nor can we guarantee the processes used by our ingredient manufacturers. (V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) 
Contains nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, 

(C) Contains celery,  (Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.

D I N N E R

STA RT E R S
Parsnip Soup (V) 

Parsnip crisp and curried apple

Vanilla and Lemon Confit Pork Belly (SD,M) 
Seared scallop, butternut squash vinaigrette 

Goat’s Cheese and Potato Cannoli (V,G,Mu,F) 
Tapenade, roasted red pepper dressing 

Trio of Salmon (F,SD,E,D) 
Smoked salmon, salmon tartare, Balik salmon, horseradish mayonnaise 

M A I N  C O U R S E S
Welsh Lamb Loin (SD) 

Boulangère potatoes, sautéed spinach, charred leeks, redcurrant jus 

Fillet of Beef (SD,D)  
Fondant potato, smoked carrot purée, winter greens, green peppercorn sauce

Beetroot, Spinach and Mushroom Wellington (V,G,S,SD) 
Fondant potato, smoked carrot purée, winter greens, vegan gravy

Monkfish Tail (F,D,SD) 
Crushed new potatoes, tenderstem broccoli, red cabbage, Bourguignon sauce 

D E S S E RTS

Set Vanilla Custard (V,G,D,E,SD) 
Frozen cherry parfait, cherry compote, vanilla tuile 

Chocolate Delice (V,D,E,G,S) 
Caramelised white chocolate soil, vanilla ice cream

Winter Berry Trifle (V,G,D,E,SD) 
Custard, allspice sponge, mulled wine gel  

Banoffee Pithivier (V,G,D,E,SD) 
Clotted cream


