
 

Starters 
 

French onion soup with cheese and toast 

Parfait of foie gras and chicken liver with red onion jam and toasted brioche 

Roasted cod with lentils, bacon and balsamic 

Rabbit and tarragon terrine with parsnip puree and onion jam 

 

Mains 

 

Cauliflower risotto with parmesan tuile 

Rib eye steak served with red wine jus and chips 

Pan fried salmon fillet with braised salsify, sorrel puree and smoked salmon scotch egg 

Ballotine of pigeon, pork stuffing, braised red cabbage, pomme dauphine, parsnip puree 

 

Sides all £3  

Hand cut chips        steamed broccoli       mange-tout    green beans    purple broccoli 

Dessert 

Sorbets and ice-cream selection (4 scoops) 

Chocolate fondant  
With yogurt sorbet 

Brioche French toast with caramelised apple 

With green apple sorbet  

Blood orange four ways 

Cheese cake, salad, tuile and sorbet 

 

Our food contains no GM products and is sourced locally and seasonally as possible 

GROUP SET MENU 
£23 for 2 courses, £28 for 3 courses 


