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Two Courses £35 - Three Courses £40

STARTERS

Artichoke & Confit Potato Salad
Winter Truffle Dressing, Marinated Mushrooms 7

Smoked Salmon & Crab Roll

Broccoli Fritter, Keta Caviar

Chestnuts & Celeriac Soup
Herb Oil, Montgomery Cheese Toast

MAINS

24-day Aged Beef Rump
Braised Kale, Baby Onions & Pancetta, Red Wine Sauce

Fillet of Seabass
Tiger Prawns, Vegetable Broth

Couscous Stuffed Courgette Flower
Tomato & Basil Fondue

SIDES

£5 each

Cabbage & Chestnuts/Buttered New Potatoes/Green Salad/Wilted Kale
Additional Bread Roll £1

DESSERTS

Choux Bun with Candied Fruit

Brandy Sauce

Dark Chocolate Fondant

Vanilla Ice-cream, Chocolate Sauce

Selection of British Cheese
Served with Homemade Fruit Chutney and Oat Biscuits

Tea or Coffee & Mince Pie £5.50

*Sample Menu.
Please make one of our team aware of any dietary restrictions or allergies you might have.

A discretionary service charge of 12.5% will be added to your bill. (Avegan @gluten free i}
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