
SEASONAL SPECIALS   

STARTERS  
_____________________________________________________________________________________________________________________________ ________  
 

Seared Local Scallops            14 

Home Made Crispy Pork Chashu, Black Butter Aioli  
 

Crispy Shamembert Wedges           13 

Green Salad, Apple Cranberry - VG  
 

Winter Salad             12 

Pear, Beetroot, Red & White Endive, Pomegranate, Blue Cheese Crumble Toasted Sunflower Seeds  
Red Wine Vinegar Dressing  - VG  
 

Seafood Assiette             13 
Grilled Octopus & Chorizo Skewer, Crab Beignet, Potted Shrimp Tartlet, Gorey Bay Oyster Kilpatrick  
 

 

MAINS  
_____________________________________________________________________________________________________________________________ ________  
 

 

Seared Saddle of Highland Venison         32 

Boulangère Potato, Braised Red Cabbage, Game Pie, Kale, Madeira Jus  
 

Classic Salmon En Croute           26  

Spinach, Sorrel Cream, New Potatoes & Mixed Vegetables  
 

Persian Squash & Pistachio Roast Filo Tart        21 

Lentil Fesenjãn Sauce & Feta Crumble - VG  
 

Jersey Bean Crock Pork Cassoulet          21 

Brooklands Farm Pork Belly & Ham Hock, Mixed Beans  
 

Duck Confit             25 

Boulangère Potato, Braised Red Cabbage, Game Pie, Kale, Madeira Jus 
 

_____________________________________________________________________________________________________________________________ ________  
 

Traditional Roast Beef    (Sunday only)          24  

Savoy Cabbage & Chilli Bacon, Honey Glazed Carrots, Rosemary Roasted Potatoes, Yorkshire Pudding 
 Homemade Beef Gravy, Cauliflower Cheese, Salty Sunday Spice Mustard Root Accompaniment 


