
 
 

A La Carte 

 
First Courses 

 

Freshly made soup of the Day 

£7.75 

 

Baby red mullet 

cucumber noodles, saffron vegetable nage and seared scallop 

£14.25 

 

Smoked Eel  

dressed crab, anchovy beignet, red pepper and lemongrass 

£14.75 

 

Fennel bavarois 

crispy feta, red sorrel and baby beetroot 

£12.95 

 

Ham hock 

port and fig pressing, celeriac and roasted hazelnut salad 

£12.75 

 

Home smoked duck breast  

crispy confit of leg, spiced plums and toasted sunflower seeds 

£13.50 

 

Main Courses 

 

Pan fried fillet of Cornish Cod  

crisp violet potatoes, morteau sausage and oyster lime sauce 

£27.50 

 

Herb crusted Brill 

girolle mushrooms, roast salsify, brown shrimps, pasta and ver jus 

£29.50  

 

Lightly smoked loin of Gloucestershire Pork  

spiced quince, creamed leeks, white beans and black truffle 

£26.75 

 

Roast saddle of Venison 

port and red onion puree, romanesco, pearl barley and juniper jus 

£29.50 

 

 

Pan fried Herefordshire Beef fillet  

butternut squash, roast cep, smoked bacon and Madeira sauce 

£31.50 

  

Poached Everleigh Farm Duck Egg  

parmesan and Jerusalem artichoke risotto and sage oil 

£22.50 

 

 


