E V E N T S

D I N I N G

M E N U

£36 per person

S TA R T E R S
LAND
Ham hock terrine, parsley and wholegrain mustard, toasted sourdough
Pressed smoked chicken, tarragon mayonnaise with roasted onion chutney
Confit Gressingham duck rillette, apple purée, pistachio crumb, gingerbread £4 supplement
Sliced air-dried ham, celeriac remoulade, toasted focaccia, rapeseed oil

SEA
Torched smoked salmon pavé, cucumber, confit potato, roasted beetroot
Soused mackerel escabeche, rocket, citrus
Cured seafood terrine, whipped avocado, olive oil, brown bread £4 supplement
Tuna salad, wasabi mayonnaise, shallot, passion fruit dressing £5.50 supplement

GARDEN
Creamed smoked goat’s cheese, salt-baked beetroot, hazelnuts, beetroot syrup (v)
Spiced carrot velouté, ginger and lemon oil (v)
Potato and leek soup, parsley and truffle cream (v)
Basil-infused mozzarella, cherry vine tomatoes, toasted brioche, candied hazelnuts (v)

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy. Prices include VAT.

E V E N T S

D I N I N G

M E N U

M A I N S
LAND
Five-hour braised beef, parsley mash, roasted shallot, thyme
Lamb rump, spiced red cabbage, potato rosti, mint
Roast chicken, seasonal crushed potatoes, leeks, roast chicken jus
Confit pork belly, white bean cassoulet, smoked bacon, crispy leeks
Corn-fed chicken, charred spring onions, potato terrine,
wild-mushroom and truffle jus £10 supplement
Pepper-crusted beef fillet, ale-cooked carrots,
shallot purée, red wine sauce £12 supplement

SEA
Baked sea bass, confit fennel, new potatoes, olive oil dressing
Steamed hake, lentils, carrots, celery and mussel chowder £6 supplement
Baked salmon, horseradish and herb-crusted potatoes, salsa verde
Seared red mullet and crab risotto, rocket, lemon, crème fraîche £8 supplement

GARDEN
Black olive gnocchi, roasted artichoke cream, wilted rocket, Roquefort (v)
Wild mushroom and shallot lasagne, tarragon and truffle cream sauce (v)
Spiced sweet potato, chickpea and red pepper cake, spinach, coriander yoghurt (v)
Roasted squash and orzo pasta, wilted greens, toasted croutons (v)

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy. Prices include VAT.

E V E N T S

D I N I N G

M E N U

D E S S E R T S
Lemon meringue pie, raspberries, raspberry sorbet
Vanilla cheesecake, amaretto, kirsch syrup, bitter chocolate
Dark chocolate and orange tart, Chantilly cream, orange syrup, nut brittle
White chocolate delice, dark chocolate crumb, passion fruit sorbet
Salted caramel and chocolate tartlet, toasted marshmallows
Selection of cheeses, chutney, oatcakes
£5 supplement (also available as an additional course)

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy. Prices include VAT.

