
                           Please ask a member of staff for the allergen information 
All parties of 6 or more incur a 12.5% service charge 

 

 

 

  

 

À la Carte 

Sample Menu 

Starters 

Cucumber Gazpacho Tempura courgette flower       £6.95 

Black bomber Soufflé Red onion jam, onion ash           £7.50 

Diver Scallop Nasturtium pesto, elephant garlic       £11.50 

Seewinkel Grüner Veltliner, Austria 125ml £5.60, 175ml £7.60 250ml £10.20 

Ham Hock Terrine Quail Scotch egg        £8.95 

Wye Valley Asparagus Hollandaise sauce, onion tart      £9.50 

Louis Latour Grand Ardèche Chardonnay, France 125ml £7.00, 175ml £9.50 250ml £13.50 

 

------------------------------------------------------------------------------------------------------------------------------- 

Mains 

 

Fillet of Cod Herb potato cake, monk’s beard, hot tartare sauce     £24.95 

Lamb Rump Lyonaisse potato, fioretta, slow braised lamb croquette, jus    £28.50 

Tempus Two GSM, Australia 125ml £7.00, 175ml £9.50, 250ml £13.50 

Vegetable Open Lasagna Patty pan, hunter beans, buckwheat bolognaise, meadowsweet £21.50 

10oz Dry Aged Sirloin steak Pomme Anna, Worcester sauce onions    £29.50 

Cycles Gladiator Zinfandel, USA 125ml £7.00, 175ml £9.50, 250ml £13.50 

Guinea Fowl Black garlic potatoes, gooseberry pickle, garam masala    £22.50 


