
Although not stated many of our dishes may contain nuts or traces of nuts. Please inform your server of ANY allergies before ordering. 
Please note all food and drink items are subject to an optional 10% service charge. ALL tips go to the staff. 

 

 

 

 

 

Starters 

 

Jerusalem Artichoke Soup £4.95 (V) 

Chicory, Beet & Homemade Goats Curd £4.95 (V) 

Mackerel Ballotine, Puy Lentil & Fennel Jelly £5.25 

King Prawns, Chili & Sesame Seeds, Mango Chutney £7.95 

Scallop, Crispy Pancetta & Watercress £7.95 

Ham Hock & Blood Pudding Terrine, Sage Peas Pudding, Apple Fritters, Barolo Glaze £5.25 

Beef Carpaccio, Rocket, Truffle Oil & Parmesan £6.95 

Pigeon Breast, Wild Mushroom & Blueberry £6.95 

 

Main Courses 

 

Butternut Squash Risotto, Candied Squash £10.95 (V) 

Dover Sole, New Potato & Artichoke Salad, Citrus Reduction £17.95 

Salt Crusted Sea Bass, Sea Fennel, Vanilla Butter Sauce £16.95 

Curried Monkfish Tail, Watercress & Pomegranate Salad, Saffron Basmati £13.95 

Pheasant Wellington, Sweet Potato, Spinach £14.95 

Hadrian Heritage Fillet of Beef , Hand Cut Chips & Rocket £21.95 

(Choice of Pepper, Diane or Rosemary Hollandaise Sauce) 

Hadrian Heritage Lamb Rump & Shoulder, Celeriac Fondant, Roasted Parsnips £17.95 

Venison Haunch, Pomme Anna, Roasted Root Veg £18.95 

 

Sides (£2.00 EACH) 

Hand Cut Chips        Mixed Salad                Buttered Leeks 

Cauliflower Gratin  French Beans     Seasonal Vegetable Selection 

 



Although not stated many of our dishes may contain nuts or traces of nuts. Please inform your server of ANY allergies before ordering. 
Please note all food and drink items are subject to an optional 10% service charge. ALL tips go to the staff. 

 

 

 

 

 

Desserts 

 

Louis’ Soufflé - House Speciality Dessert 

Choose from- Grand Marnier, Apple or Pistachio £7.00 

(45 minutes preparation-please order with your main course) 

Peanut Parfait, Spiced Chocolate Cone, Peanut Nougatine £4.95 

Basil Pannacotta, Raspberry “Screwball” £4.95 

Plum Tart, Jelly & Ripple £5.50 

Chocolate & Blackberry Fondant £5.50 

Selection of British & Continental Cheeses £7 

 

Port 

Taylors 10 year Tawny Port £5.50 

Cockburns Ruby £3.00 

 

Dessert Wine 

Muscat de Beaumes de Venise Domaine de Durban, Franc                        37.5cl Bottle £20.25 

Lightly fortified, elegant and stylish Muscat.                                                    125ml Glass £7.95 

 

Chateau Grillon, Sauternes, France                                                              37.5cl Bottle £24.95 

          Complex Nose of honey, dried fruit & flowers. Rich, smooth & lusciously sweet. 

 

 

 

 

 

 

 

 

 

 

Coffee 

Americano     £2.50 

Cappuccino     £2.95 

Espresso     £2.30 

Espresso Double  £2.70 

Filter Coffee     £2.50 

Hot Chocolate     £2.95 

Latte      £2.95 

Macchiato             £2.50 

Mocha                  £2.95 

 

Tea 

Blackcurrant                            £2.50 

Camomile   £2.50 

Decaffeinated    £2.50 

Earl Grey   £2.50 

English Tea   £2.50 

Green Tea & Citrus  £2.50 

Lemon, Ginger & Ginseng £2.50 

Lemon & Ginger  £2.50 

Peppermint   £2.50  

 

Liqueur Coffee 

Amaretto Coffee £5.75 

Baileys Coffee  £5.75 

Cointreau Coffee £5.75 

Courvoisier Coffee £5.75 

Famous Grouse £5.75 

Grand Marnier Coffee £6.75 

Jameson Coffee £5.75 

Kahlua Coffee  £5.75 

Tia Maria Coffee £5.75  

 


