
	

Party Menu
Soup of the Day
homemade bread

Chicory, Stichelton & Pear Salad
honey & walnut vinaigrette

Salmon & Pollock Fishcake
buttered spinach & hollandaise sauce

Terrine of Chicken Confit, Duck Liver & Ham Hock
toasted brioche

Day Boat Hake
bacon, roasted fennel, new potatoes & red wine jus

Duck Leg Confit
savoy cabbage, celeriac purée, endive tart & sherry vinegar

Goat’s Cheese & Spinach Wellington
josper grilled ratatouille

Roast Rump of Lamb
aged feta, tomato & chickpea couscous & salsa verde

Crème Brûlée
honey madeleine

Blackberry Parfait
sugared walnuts, caramelised apple purée

Sticky Toffee Pudding
honeycomb ice-cream and caramel sauce

British Artisan Cheeses
celery, chutney, walnut bread, and cracotti biscuits

Tea & Coffee

£34.50

PLEASE NOTE ALL DISHES ARE COOKED TO ORDER AND SUBJECT TO AVAILABILITY.

SET PRICE INCLUDES 20% VAT.

A discretionary 10% service charge will be added to your bill – should you feel the service has not been up to scratch please ask for it to be removed. 

 If the service has been great please feel free to add a little more!


