Beverages

Coffee
Americano
Espresso
Cappuccino
CafeLatte
Macchiato

Leaf Teas
Chamomile
GreenTea
Jasmine
English Break fast
EarlGrey
Fresh Mint

Ice Tea Of The Day
Ice Coffee Of The Day

Still And Sparkling Water



Starters

ASPARAGUS (D) (N) (V) -90
A plate of asparagus flavours, soup, salad and poached egg,

hollandaise satice

SCALLOP AND PRAWN (A) (D) (N) (8) - 95
Soft quailsegg, green beans, new potatoes and fresh mint dressing

SALMON (A) (D) - 100
Butter-poached salmon, I'talian truf fles, broken Ratte potatoes,

wild mushroom vinaigrette

LOBSTER, WATERMELON AND SAMPHIRE
SALAD (A) (D) - 125
Lobster Chantilly cream

FOIE GRAS ECLAIR (A) (D) (G) - 110
Truf fle mashed potato, sweet sherry jus

ARTICHOKES (A) (D) (N) - 85
Globe and sunchoke salad, warm Shropshire blue rice fritter, rec

wine plums, walnut and sesame brittle

BEETROOT AND GOAT'S CHEESE LAYERED
CAKE (D) (N) (V) -70
Avocado cream, pickled kohlrabi and peanut brittle sauce

PORK RAVIOLI (A) (D) (P) - 105
Softened leeks and crispy bacon crumble



Main Courses

SOLE (A) (D) - 185 SEABASS (A) (D) (N) (S) - 185
Sesame-crumbled fillets, served with asparagus salad, basil and Pan fried, with a shrimp, tomato, olive and fresh herb casser
mango mayonnaise
COD (A) (D) (S) - 185 CHICKEN (A) (D) (N) - 170
Mange tout, butternut squash, coco beans, poached blue prawns Pan-roasted corn- fed chicken, broad beans, courgettes and spr
and sauternes curry sauce onion risotto, hazelnut pesto
LAMB CUTLETS (A) (D) (G) - 190 PORK (A) (D) (G) (P) (5) - 195
Roasted served with spiced aubergines, confit new potatoes, Slow-roast pork belly, served with lobster tortellini, wilted spin
orange baby carrots and sweetbread croutons and pancetta
BEEF (A) (D) - 220 MUSHROOM (D) (N) (V) - 155
Braised in red wine, orange baby carrots and parsley mash Wild mushroom, celeriac and hazelnut “mille feuilles’, Wels

rarebit truf fled macaroni



Grills

All steaks are served with choice of sauce.

Prime Fillet (340g) - 290 Prime Fillet (170g) - 160
120+ days grain fedUSDA 120+ days grain fedUSDA
Chateaubriand (450g) - 490 Calves Liver (D) (P) - 195
120+ days grain fedUSDA Grilled calves liver, crispy bacon, mashed potato, on:

Lamb Cutlets (D) - 190
Grilled lamb cutlets with mint jelly sauce, tomato jam




Sides

Mashed Potato (D) - 40
Homemade Chips - 40
Sea Salt New Potatoes (D) - 40
French Beans With Shallots (D) - 40
Orange-Glazed Carrots (D) - 40
Wilted Spinach (D) - 40

Macaroni And Cheese, Truffle, Spring Onion
(D) - 40

Rocket And Parmesan Salad (D) - 40



Sauces

Hollandaise (A) (D)
Bearnaise (A) (D)
Green Peppercorn (A) (D)
Red Wine Gravy (A)

Garlic And Parsley Butter (D)



Menu

Sandwiches
Cucumber, cream cheese and chive (D) (V)
Quail's egg mayonnaise and cress(V)
Smoked salmon (D)
Coronation chicken (D)
Tomato and sweet chilli (D) (V)

Warm Savouries
Cream cheese, onion and herb Croque monsieur (D) (V)
Salmon fish cakes with hollandaise sauce (D) (G)

Homemade Scones And Crumpets
Scones with strawberry jam and clotted cream (D) (V)
Warm crumpet with fresh raspberries(D) (V)

Selection Of Cakes And Pastries
Traditional British homemade cakes and pastries(D)(N)



