
     

 

 
 
 

 

 

DINNER MENU 
For guests on our Dinner, Bed & Breakfast package, a £50.00 allowance is included 

 

Starters 

Trio of Lobster (M, Mu, Ce, Sh, So, G, Su) £21.00 

poached lobster tail, claw fritter, bisque foam  

Soy Glazed Hen of Woods (Su, So, M, Mu, Ce) £13.00 
celeriac truffle puree 

Jerusalem Artichoke Velouté (M, Mu, Ce, G, E)  £12.00 

parmesan beignet, burnt chive oil 

Green Pea Mousse (M, Mu, Ce, Su, G) £11.50 

dried tomatoes, pangrattato, mint sauce 

Ham Hock (G, M, Ce, Mu) £12.00 

gooseberry, borage terrine, horseradish cream, sourdough 

Tender Cod (F, Su, G, M, Ce, Mu) £13.50 

crispy potato, tomato bonito broth, broccoli caviar 
 

Mains 

Slow Roasted Confit Lamb Shoulder (Su, M, G, Ce, Mu)  £40.00 
glazed sweetbreads, crispy tongue, aubergine, pink radish, chard leeks, pomme anna, lamb jus 

Chalk Stream Trout wrapped in Ventrèche (M, F, Sh, G, Su, Ce) £34.00 
mussels, capers, gem lettuce, broad beans, pastry nest, Pernod cream  

Pan-Fried Halibut (Su, Ce, M, F, N, G) £38.00 

mango and passionfruit salsa, pomme amandine, braised fennel, courgette spaghetti, lime beurre blanc 

Roasted Guinea Fowl Breast (Su, Ce, M, Mu, G) £36.00 

guinea fowl and preserved lemon bon bon, baby beetroot, pomme fondant 

Courgette Flower (Su, Ce, M, N) £32.00 
stuffed with Golden Cross goat cheese, pea velouté, smoked almonds, herb oil 

Charred Baby Hispi Cabbage (M, Ce, Su) £30.00 

white bean and summer truffle puree, pickled shallots, fresh truffles 

 

         
 

If you have a food allergy or intolerance, please let us know when placing your order 

Please note the following menu content abbreviations for your information: 

Ce - celery   C - crustaceans   E - egg   F - fish   G - cereals containing gluten   L - lupin   M - milk    

Mo - molluscs   Mu - mustard   N - tree nuts   P - peanuts   PB - plant based   Se - sesame   Sh - shellfish    

So - soybeans   Su - sulphur dioxide & sulphites   V – vegetarian 

 

A discretionary 12.5% service charge will be added to your bill for all food and beverage services  

and will be shared by the entire team 

 

Sides - £7.00                        

Tenderstem Broccoli with Lemon Oil (Su, M, V)                                                                                                                             

Truffle Pomme Puree (V)                                                                                                                                                                                    

Mediterranean Vegetable Medley, Basil Pesto (M, V) 

                                                                                 


