
PRE STARTER-  Fresh  Jersey  Oysters  £5 .00  each

Duck Bao  buns ,  spr ing  on ions ,  cucumber  &  Hois in  (DF)

Scal lops ,  c r i spy  pancetta ,  cau l i f lower  puree  (GF)

Pan roasted  Pigeon breast ,  black  pudding  croutons ,  Cumber land  sauce  (GFA,  DF)

Moules ,  Cyder  &  cream,  c iabat ta  (GFA)

Roast  Tomato  arancini ,  bas i l  yoghurt  (VG)

Roasted  breast  o f  Guinea  fowl ,  fondant  potato ,  red  cabbage ,  greens  &  honey  &  mustard
dress ing  (GF)

Chateau  Br iand-  for  2  (+£5  pp)  saute  potatoes ,  sweet  potato  f r ies ,  on ion  r ings ,  roasted
tomatoes ,  mushroom ketchup,  portobe l lo  mushrooms,  borde la i se  &  peppercorn  sauce

(GFA)

Venison ,  bacon &  red  wine  p ie ,  dauphino ise  potatoes ,  gar l ic  buttered  greens .

Seared  Tuna  steak ,  As ian  g laze ,  vegetab le  r ibbons  &  r ice  noodles  (GF ,DF)

Aubergine  Ravio l i ,  Romesco  sauce ,  t ru f f le  o i l  (VG)

Prosecco  Je l ly ,  berr ies ,  Tu i l le  b i scu i t  (GFA ,  DF)

Chocolate  Roulade ,  Chocolate  ice  cream (GF)

Champagne  &  Pass ionfruit  Creme Brulee  (GF)

Coconut  panna  cotta ,  caramel i sed  Rum P ineapple  (VG)

Cheese  p latter ,  grapes ,  ce lery ,  chutney  &  b iscu i ts  (GFA)

£65  pp  to  inc lude  a  g lass  o f  f i zz !

V-Vegetar ian  VG-  Vegan  GF-  Gluten  f ree  GFA-  Gluten  f ree  ava i lab le  DF-  Da iry  f ree


