
 

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot 

guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. Adults need around 2000 kcal a day. Music charge £5 per person. A discretionary 15% service charge will be applied to your final bill. We are a cashless venue. A 125ml wine measure is available on request. 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Corn-fed roasted Chicken velouté, barbecued fillet, 

 crispy skin, cobb fricassee 505 kcal                   

16.00 

 

 

Slow braised pork cheeks, caramelised cauliflower, 

 roasted baby onion, shaved black autumn truffle 544 kcal 

20.00 

 

  

 

 

French trimmed fillet of dover sole, sole goujonettes,  

fish chowder, salmon roe 256 kcal      

22.00 

 

 

Chicken liver parfait, pain d’epice, port poached 

pear, walnut croustillant 552 kcal 

18.00 

 

 

C AV I A R    Classic condiments, wholemeal blinis   10g Oscietra 80.00 569 kcal / 30g Oscietra 150.00 689 kcal 
 

Wild mushroom & black autumn truffle linguini,  

whipped mascarpone, cèpe cream, 24-month aged parmesan (v) 490 kcal 

36.00 

 

 

 

 

  Pan fried stone bass, chargrilled octopus, squid ink emulsion,  

red pepper piperade, foraged sea herbs 466 kcal                                                      

41.00 

 

Line caught roasted halibut supreme, chestnut risotto, 

pancetta, pan fried wild mushrooms, sauce jus gras 496 kcal 

43.00 

 

 
 

 

S TA RT E RS  

M A I N S  

 

G R I L L  

 

S H A R E       

(minimum for two) 

 

 
Herefordshire Sirloin 300g 

 1169 kcal 
44.00 

For every sirloin steak sold, we will donate £1.50 
to the ‘Not For Sale’ movement. 

 

 

For every sirloin steak sold, we will donate £1.50 
to the ‘Not For Sale’ movement. 

 

Herefordshire Angus rib-eye 300g 1230 kcal 

47.00 

 

Chargrilled dry aged Tomahawk steak 1.3kg,  

béarnaise & bordelaise sauce, roasted garlic 3674 kcal 

80.00 per person 
 

 

Chargrilled Chateaubriand 600g, wild 

mushroom persillade, bordelaise & 

béarnaise 3773 kcal 

65.00 per person 

 
Add sauce: green peppercorn 97  kcal   béarnaise 93 kcal   bordelaise 69 kcal 4.00 

 

 

Herefordshire beef fillet 200g 817 kcal  

46.00 

 

8.00 each Pommes frites (vg) 672 kcal Wildflower honey glazed heritage carrots 416 kcal Port braised red cabbage(vg) 139 kcal Burnt butter pomme mousseline (v) 928 kcal French Beans, caramelised shallot butter (v) 414  kcal 

 

 

dsdsd 

 

Bread and butter 6.50 736 kcal 

 

S I D E S  

 

Winter vegetable & chickpea salad, butterfly sorrel, sour 

apple, maple & mustard dressing (vg) 303 kcal 

16.00 

 

 

Line caught halibut ceviche, fennel, Alphonso mango, 

pickled baby cucumber, jalapeno emulsion, orange liquor  

346 kcal 

22.00 

 

 

Spinach & leek risotto, potato espuma, potato crisp, confit lemon, 

 fine herbs (vg) 1177 kcal 

34.00   

 


