
 
 
Starters  
 
Salads and Vegetables 
 
Pickled Pumpkin and Tomato Salad      £   8.00 
Watercress, Olive Oil  
  

 Fresh Goat’s Cheese and Truffle Mousse                                                       £   9.00 
 Beet Purée and Hazelnut Dressing    

 
  
Fish and Shellfish 
 
Pot Caught Spider Crab Bisque £   7.00 
Fennel, Pernod  
 
Prawn Cocktail £ 13.00 
Court Bouillon Poached Prawns, Cocktail Sauce, Avocado                                        
 
Cornish King Scallops £ 13.00 
Celeriac, Herring Caviar, Butter Sauce 
 
Foreman’s London Smoked Salmon Loin          £ 13.00 
Traditional Garnish 
 
Zwyer Classic Temptation Caviar     10gr  £ 45.00 
Chopped Shallots, Parsley, Melba Toast 
 
 
 
Meat and Charcuterie 
 
Chicken Liver Terrine £ 10.00 
Port Wine, Red Onion Compote, Bacon    

 
Argyll Smoked Scottish Ham       £ 11.00 

 Home Made Piccalilli  
 

Braised Veal Cheeks £ 13.00 
Carrot Mash, Cardamom 
 
 
 
 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
Please advise your waiter of any allergies. The Chef will be pleased to assist you with any special requests. 

 
All prices include VAT. An optional service charge of 12.5% will be added to your bill. 



 
 
Main Courses 
  
Meat 
 

Ale Glazed Pork Belly, Swede, Roasted Pears £ 21.00  
 

Slow Cooked Lamb Neck Roulade, Beets, Parsnip, Thyme, Jus  £ 24.00 
 

Angus Beef Rib Eye Steak 12oz, Home Made Steak Sauce, Mushrooms, Steak Fries £ 31.00 
 

Angus Beef Fillet 8oz, Black Pepper Sauce, Steak Fries   £ 34.00 
 
Poultry 
 
Corn Fed Chicken Breast, Roasted Pearl Onions, Sage and Quince  £ 19.00 
 
Loomswood Duck Leg Confit, Braised Red Cabbage, Pickled Cherry Sauce   £ 23.00 
   
Fish  
 

Beer Battered Haddock, Chips, Tartar Sauce  £ 22.00  
 

Plaice, Brown Shrimp Butter, Spinach, Chantenay Carrots £ 23.00 
 

Black Sea Bream, Swiss Chard, Sour Cream, Lemon, Capers  £ 24.00 
 

Dover Sole, Pan Fried Potatoes, Lemon Butter £ 35.00 
 
Vegetarian 
 

Sweet Potato and Goat’s Cheese Cake, Warm Soaked Almond and Chive Vinaigrette £ 17.00 
 

Breaded Celeriac, Fried Tomatoes, Watercress, Olive Oil  £ 17.00 
  
Side Dishes 
 

Potato and Leek Gratin £   3.50 
 

Pan Roasted Potatoes £   3.50 
 

Chips £   3.50 
 

Mashed Potatoes, Garlic  £   3.50 
 

Sautéed Spinach, Shallots £   3.50 
 

Cauliflower, Westcombe Cheddar £   3.50 
 

Creamed Savoy Cabbage, Bacon  £   3.50 
  

Heart Lettuce, Chive Vinaigrette  £   3.50   
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
Please advise your waiter of any allergies. The Chef will be pleased to assist you with any special requests 

 
All prices include VAT. An optional service charge of 12.5% will be added to your bill. 


