
 

 

 
 

 

 

 

Roasted Tomato Soup with Basil Crisps 

 

Beetroot-cured Gravadlax with New Potatoes, Dill & Sour Cream 

 

Finest Quality Charcuterie Platter, Petit Cornichon & Silverskin Onions, Music Bread 

 

Beetroot Salad with Rosary Goat’s Cheese, Walnut Dressing 

 

Game Terrine with Fig Chutney & Toasted Sourdough 
 

 

* * * * 

 
10oz Rib-eye Steak with Snails, Béarnaise Sauce & Triple Cooked Chips 

 

Navarin of Lamb with Spring Vegetables & Pea Shoots 

 

Pork Loin with Purple Sprouting Broccoli, Pomme Purée & Cider Velouté 

 

Dorset Lemon Sole with Beurre Café de Paris, New Potatoes 

 

Grilled Salmon with Baby Carrots, Baby Leeks, Girolles & Beurre Blanc 
 

 

* * * * 

 
Classic Lemon Tart 

 

Sticky Toffee Pudding, Butterscotch Sauce & Vanilla Ice Cream 

 

Valrhona Chocolate Tart with Pouring Cream 

 

Rhubarb Crumble with Vanilla Ice Cream  

 

Wensleydale with Candy Grapes & Biscuits 

 

 

3 Courses set menu 

 

 
Price includes VAT, A discretionary service charge of 12.5%will be added to your bill.   


