
Starters
Roasted Tomato Soup 295 kcal 

Tomato Tartare | Black Olive Powder | Basil | Sourdough Croutè

Heritage Beetroot & Smoked Goat’s Cheese 457 kcal 
Salt Baked Beetroot | Smoke Flavoured Goat’s Cheese  
Black Olive Powder | Frisee Salad | Sourdough Croutè

Smoked Salmon Cannelloni 791 kcal 
Salmon Mousse rolled in Smoked Salmon | Crispy Quail Egg | Beetroot | Salmon Caviar

Duck & Waffle 552 kcal 
Confit Duck Leg | Soft Hen’s Egg | Harissa Hollandaise Sauce

Mains
Pork Chop 778 kcal 

Charred Hispi Cabbage Kimchi | Mustard | Apple

Pan Roast Duck Breast 747 kcal 
Caramelised Endive | Rhubarb Puree | Dauphinoise Potato | Jus

Pan Seared Cod Loin 412 kcal 
Gnocchi | Mussel & Lobster Sauce  | Samphire

Potato & Stilton Pithivier 1031 kcal 
Creamy Truffle Sauce | Charred Grilled Leeks | Kale

Adults Menu

3 Courses
£35.50

2 Courses
£31.50

Desserts
Salted Caramel Custard Tart 637 kcal 

Salted Caramel Ice Cream | Caramel Sauce | Mint Leaves | Rhubarb Compote  

Apple Tarte Tatin 371 kcal 
Vanilla Ice Cream | Salted Caramel Sauce  

Ice Creams & Sorbets 
Choose 3 scoops of Ice Cream from: 

Chunky Strawberry 182 kcal | Chocolate Brownie 203 kcal  
Vanilla Madagascar 140 kcal | Salted Caramel 155 kcal

OR Choose 3 scoops of Sorbet from: 
Blackcurrant 108 kcal | Blood Orange 102 kcal  

Chunky Strawberry 117 kcal | Morello Cherry 127 kcal

Upgrade your Dessert to 
a Cheeseboard for £1 861 kcal

Button Mill Mould Ripened Soft Cheese 
Stratford Blue Soft Blue Veined Cheese 

Kidderton Ash Mould Ripened Soft Goats Cheese 
Rothbury Red, Red Leicester Cheese 

Biscuit Selection
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Adults need around 2000 kcal per day.


