
Starters

Jerusalem Artichoke Soup PB
Pickled girolles, truffle and hazelnuts | 92 Kcal

£11

Caramelised Shallot Tart
Truffle Baron Bigod, blossom honey and caramelised
endive | 730 Kcal

£12

Cured Hampshire Chalk Stream Trout
Compressed cucumber, horseradish, red currant and
caviar | 440 Kcal 

£14

Pressed Creedy Carver Duck Terrine
Blackberry, elderflower, pistachio, frisse and sourdough 
427 Kcal 

£12

Blixes Farm Pork Belly
Black pudding, burnt apple and cider glaze | 185 Kcal 

£14

Prices are inclusive of VAT at the prevailing rate. A discretionary
service charge of 12.5% will apply to all bills. Adults need around 2000
kcal a day. All food is prepared in an area where allergens are present.
For those with allergies, intolerances, and special dietary requirements
who may wish to know more about the ingredients used, please ask a
member of the management team.

Sourdough Bread and Salted Butter 
303 Kcal 

£5

Goes perfectly with a glass of Emile Beyer, Reisling 

Roasted and Raw Pumpkin PB
Roasted pear, spiced seeds, pumpkin seed oil and vegan
feta | 103 Kcal

£12

Goes perfectly with glass of Rare Vineyards Marsanne-Viognier

Grills

Scottish Salmon Fillet £22

All are served with confit garlic, braised shallot and watercress, with
your choice of peppercorn sauce, red wine jus or béarnaise.

| 599 Kcal

Orkney Scallops N
Parsnip, fermented garlic, bacon and almond | 275 Kcal 

£17

Goes perfectly with a glass of Chablis, Louis Jardot
Supplement Set Menu, £14

Hereford Rib Eye Steak £28| 969 Kcal
Supplement Set Menu, £10

Blixes Farm Pork Chop £24| 787 Kcal
Supplement Set Menu, £8

Supplement Set Menu, £8



Triple Cooked Chips | 226 Kcal

Mains

Vegetarian | Plant-Based | Contains Nuts

Prices are inclusive of VAT at the prevailing rate. A discretionary
service charge of 12.5% will apply to all bills. Adults need around 2000
kcal a day. All food is prepared in an area where allergens are present.
For those with allergies, intolerances, and special dietary requirements
who may wish to know more about the ingredients used, please ask a
member of the management team.

Fillet of Hertfordshire Chicken
Bone marrow, confit leg, crispy skin and mushroom
caramel sauce | 354 Kcal

£25

Salt Baked Celeriac PB N
Granny smith apple, red vein sorrel and
macadamia nuts | 190 Kcal

£22

Poached Fillet of Scottish Hake
Seafood kedgeree, squid ink cracker, fermented garlic
and parsley puree | 374 Kcal

£26

Sides

Baby Parsnips, Maple and Tarragon

The Waldorf Salad V
Gem lettuce, red apples, raisins, celery and walnuts
and light yoghurt dressing | 258 Kcal
Make it as a main,  £15 | 516 Kcal

£8

£6

£6

Roast Heritage Carrot with Pickled Pink Radish
and Hazelnuts 

£6
| 77 Kcal

Tender Stem Broccoli and Sesame Seeds £6| 123 Kcal

| 193 Kcal

Venison Loin
Potato and truffle terrine, braised red cabbage and
chocolate | 380 Kcal

£30

Supplement Set Menu, £10

Fillet of Dover Sole
Cauliflower, celery leaf, raisin and hazelnut brown
butter | 256 Kcal

£34

Goes perfectly with a glass of Chardonnay, The Pick
Supplement Set Menu, £12

Hereford Beef Fillet
Ox cheek shepherd’s pie, Savoy cabbage, heritage
carrots, mustard seed jus | 438 Kcal

£36

Goes perfectly with a glass of Cabernet sauvignon, Granfort
Supplement Set Menu, £14

Heritage Beetroots
Crispy polenta, butternut squash, wild mushrooms, port
reduction | 405 Kcal

£24

Goes perfectly with a glass of Pinot Noir, Rare Vineyards 


