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TABLE D'HOTE

FOR THE TABLE

Soda bread with whipped butter (V) | 4
Garlic and rosemary focaccia with roasted garlic oil and balsamic (VG) (DF) | 4
Croissant buns with sage and onion | 4

STARTERS

Pigeon breast with farro and pancetta risotto, game consommé, and pickled walnut (N) | 3

Scallop with pickled beetroot and celeriac rémoulade, caramelised yoghurt, and chive oil | 2

Stone bass with samphire, crispy smoked mussels, quince gel, and créme fraiche

Celeriac and chestnut soup with coffee- and salt-baked celeriac (V)

Chicken and tarragon terrine with carrot chutney, pickled golden raisins, and roasted garlic purée focaccia
Potato and truffle terrine with raclette espuma and pickled shallot (V)

MAIN COURSES

Roasted cod with butter beans, smoked celeriac purée, and a bacon and dashi sauce
Roasted plaice with brown shrimp, caper beurre noisette, and smoked cauliflower purée
Wild mushroom ravioli with barbecue oyster mushrooms and tempura enoki (V)

Poached turkey breast with turkey crumb, crispy turkey leg croquette with cranberries and chestnut, roast potato,
carrots, Brussels sprouts, and a truffle and sourdough purée (N)

Venison haunch with sweetcorn purée, black garlic, black pudding parfait, sour cherry, and duck fat fondant
(£18.00 supplement)

Spiced butternut polenta with roasted onion squash, blue cheese, and a sage and walnut pesto (V) (N)

JOSPER GRILL

All dishes in this section have been sourced from our local, award-winning butchers, A Turner & Sons

320g Sirloin steak | 16.5
320g Ribeye steak | 18
Spatchcock tarragon and garlic poussin| 12

900g T-bone steak with triple cooked chips, roasted bone marrow with shallots and chives, Josper-roasted
peppers, mezcal peppercorn sauce, chimichurri, and cowboy butter | 57

All dishes above are served with triple cooked chips and roasted bone marrow with shallots and chives
STEAK RUBS | 1 Argentinian herb and Chipotle / Dried shiitake & brown sugar / Garlic butter

SAUCES | 2 Chipotle chimichurri / Cowboy butter / Mezcal peppercorn sauce /
Beef fat and Marmite butter

SIDES

Creamed Brussels sprouts with wholegrain mustard and Camembert (V) | 5.5
Roasted carrots and parsnips with maple bacon | 5.5

Braised red cabbage with dried cranberry and sourdough crumb (V) | 5.5
Mashed potato with bacon gravy and crispy onion | 6

For those with specific allergens that would like to know more about the dishes on our menus,
please ask a member of our team who will be glad to assist.
(N) Contains nuts (DF) Dairy free (V) Vegetarian (VG) Vegan



