
Please note that we add a 5% service levy to all accounts, with 100% of this charge being distributed to staff.  If you have any questions about our ingredients, or have any 
dietary requirements, please ask any member of staff who will be happy to help. Some products in our range contain nuts and other allergens. As a result traces of these 

could be found in other products served here.

DINNER MENU
Two courses £37.50 | Three courses £45.00

Starters

Mains

the herbs in your meal 
come from our on-site 

kitchen garden.

Did you know...

Buffalo Mozzarella
Heirloom tomato, balsamic pearls, basil cress 

396 Kcal

Mackerel
Mackerel tartare, cucumber, yoghurt, dill 

620 Kcal

Crispy Ox Cheek
Burnt spring onion crema, chilli & radish salad 

419 Kcal

Slow Cooked Pork Belly
Jerusalem artichoke, hazelnuts, apple puree, cavolo nero  

1551 Kcals

Lamb Rump
Shoulder croquette, potato gratin, tenderstem broccoli, salsa Verde  

705 Kcals

Cod
Herb gnocchi, french style peas, tarragon dressing  

899 Kcals

Roast Salmon 
Crab & crayfish arancini, red pepper puree, samphire, charred spring onion   

940 Kcals

Roast Chicken Breast 
Sweetcorn, chorizo, savoy cabbage, red wine jus    

1145 Kcals

Charred Hispi Cabbage 
Fondant potato, romesco sauce, crispy shallots   

1236 Kcals

Pressed Duck Leg & Pistachio
Cherry, watercress salad 

400 Kcal

Cider & Onion Soup
Cheese toast 

589 Kcal

Charred Baby Leeks
Anchovies, pine nut crumb, lemon & parsley dressing  

475 Kcal



A 5% service levy is added to all accounts & distributed directly to staff.

Desserts
Elderflower & Lemon Posset

Strawberries, almond biscuit  
445 Kcals

Chocolate Delice
Raspberry sorbet, dehydrated raspberries, popping candy 

544Kcals

Sticky Toffee Pudding
Salted caramel ice cream  

658 Kcals

Peanut Butter Mousse 
Granny smith apple, peanut brittle  

646 Kcals

Northern Bloc Ice Cream 
Choose Your Trio  
(81 Kcal per scoop)

Cheese Board  
Jam & Crackers  

570Kcals

Dessert Wine & Port Coffee & Liqueur 
Coffees

Chateau Briatte 2009, Sauternes
With opulent, lush tropical fruit; a honey orange  

marmalade richness 
£18.50

Muscat Beaumes De Venise 2011
With intense honey tones, aromas of mint & orange;  

ideal with chocolate
£5.95

Taylor’s 10 Year Old Tawny
Elegant, rich & mellow

£8.00

Cockburn’s Fine Ruby
Full bodied with red-fruit flavours

£6.50

Americano £3.95

Latte £4.50

Cappuccino £4.50

Espresso £3.95

Irish (Jameson Whiskey)
Calypso (Kahlua)

French (Courvoisier)
All £9.00

(Served as a 50ml measure)


