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B L A C K  C H E R R Y  C R U M B L E
W I T H  C U S T A R D

4 . 0 0  ( G F O )
 

C H O C O L A T E  F O N D A N T
5 . 0 0

 

T H U R C A S T O N  H O N E Y  &
S T O U T  T A R T  

5 . 0 0
S T R A W B E R R Y  C R U M B L E
E T O N  M E S S  4 . 0 0  ( G F O )

 
 

S A L T E D  C A R A M E L
P R O F I T E R O L E S  

4 . 0 0
R O C K Y  R O A D  B R O W N I E

4 . 5 0

M A P L E  &  W A L N U T
S C O T C H E D  D U C K

E G G
 5 . 0 0

Lamb's Leaf, Piccalilli, Bread

 

C H E E S E  S E L E C T I O N
 9 . 0 0  P E R  P E R S O N

VEGGIE/VEGAN DISHES

Olive Oil Mash, Lemon & Mint

Stuffing, Caponata 

E V E N I N G  M E N U
W E D - S A T

5 - 9 P MNIBBLES MAIN DISHES

Wild Garlic Cream,

Courgette Ribbons, 

36 Month Aged Parmesan,

Parsley from the Garden

 My Nans Secret Recipe! 

A West Indian Classic 

with Rice & Peas 

PUDDINGS

 

PERFECT TO START

M O U L E S  A U  C I D R E
( G F )  6 . 5 0 / 1 3 . 0 0

Cider, Bacon & Tarragon

Cream

7  J E R K  C H I C K E N
W I N G S  ( G F )

6 . 0 0

C A C I O  E  P E P E
 ( G F O )  6 . 0 0

Peanuts, Coriander,

Black Seasame & Chilli

C H I C K E N  B A L L O T I N E
( G F )  1 3 . 5 0

S I C I L I A N  L E M O N  &
K I N G  P R A W N
T A G L I A T E L L E

( G F O )  1 3 . 5 0

J A M A I C A N
C U R R I E D  M U T T O N

( G F )  1 2 . 0 0

S O U S - V I D E
L A M B   R U M P  

( G F )  1 7 . 5 0

P E N A N G  C U R R Y
( V )  ( V E )  ( G F )  1 2 . 0 0

DELIVERED HOT

P A N  R O A S T E D
H A K E  ( G F )  1 5 . 0 0

Vichyssoise Sauce, Fondant

Potato, Green Beans, Olive Oil,

Burnt Leeks

All food is made fresh in a kitchen that handles allergens.  If you have any allergies or intolerances please let us know when you order.

H A M  H O C K  &  M U S T A R D
T E R R I N E  ( G F O )  5 . 0 0

Each month we find 5

cheeses that we think you

need in your life!

Ask for the Selection. 

With Cheese Biscuits &

Chutneys

Chicken Rolled in Parma Ham

& Poached, Dauphinoise, 

Asparagus, Creamed Corn

Coconut Rice

S Q U A S H  &  R E D  O N I O N
T A G I N E  

( V )  ( V E )  ( G F )  1 1 . 0 0
Rice & Peas

C O U S  C O U S  S T U F F E D
P E P P E R

( V )  ( V E ) 1 1 . 5 0

Tenderstem, 

Tomato Reduction

C O U R G E T T E  &
S I C I L I A N  L E M O N

R I S O T T O
( V ) ( G F )  1 1 . 0 0

D.I.Y DINNERS
B E E F  W E L L I N G T O N  1 7 . 5 0

Fillet Steak Topped with a Mushroom Duxelle

and a choice of either Paté or Stilton,

Wrapped in Flaky Puff Pastry and Served with

Dauphinoise Potatoes, Tenderstem Broccoli

and A choice of either Peppercorn or Stilton

Sauce

(Gluten Free Option)

1 K G  T O M A H A W K  S T E A K  6 0 . 0 0
A HUGE Tomahawk Steak Sous-Vide to 

Medium-Rare.

Served with Dauphinoise Potatoes,

Tenderstem Broccoli, Peppercorn and

Stilton Sauce

(Gluten Free)

Tagliatelle, Pecorino & Pepper

Sauce, Cured Egg Yolk, 

Black Truffle Oil

H O I S I N  M U S H R O O M  
 B A O  B U N S

( V E )  6 . 5 0

Fresh Chiil & Parsley

from the Garden

M A R I N A T E D  O L I V E S
( V E )  3 . 5 0


