
(V) denotes vegetarian dishes (N) denotes dishes containing nuts.  Whilst we endeavor to 
inform guests a dish is nut free, we cannot guarantee that there are no traces as nuts are 
used in our kitchen.  
 
(*) denotes it may contain pellets 
 
All prices include VAT at the prevailing rate and an optional 12.5% service charge  
will be added to your  bill. In case you are wondering… our team receive 100% 

 

 
STARTERS 
 

Butternut Squash Soup (V)                      £8.00 
Topped with whipped crème fraîche, chives and pumpkin 
seeds 
 

Black Pudding                £11.50/£15.00 
Ramsey Scottish black pudding served on toasted sourdough 
bread with a red wine poached burford brown egg, frisee and 
mixed herb salad, smoked bacon and mustard  dressing 
 

Goats’ Cheese (V)                       £9.00/£12.50 
Warmed Ragstone goats’ cheese, beetroot and apple purée, 
sunflower seed bread crisp, mache garnish, shallot and grain 
mustard dressing 
 

Saffron and Basil Risotto (V)                                                £9.50/£15.00 
Arborio risotto rice, crème fraîche and Parmesan cheese 
 

Crab Cocktail                                    £14.50 
Chopped avocado salsa, brown crab mayonnaise, picked white 
crab meat, baby gem and ficelle croutons 
 

MAINS 
 

Five Onion Risotto (V) £18.00 
Arborio risotto rice with white onion, leeks, shallot, button 
onion and spring onion finished with parmesan cheese and 
crème fraiche 
 

Cod £25.00 
Roasted fillet of skrei cod, with mussel chowder 
 

Roast Pork Fillet £24.00 
Hazelnut butter, crushed butternut squash, basil, parsnips 
and port jus  
 

Celeriac Risotto £22.95 
Arborio risotto rice, crème fraîche, parmesan shredded ham 
hock and sauerkraut, garnished with red chicory and 
cornichons 
£1 from this dish will be donated to our five Virgin London 
Marathon 2012 runners. Thank you for your support. 
 

Fillet of Beef £32.00 
Roasted fondant potato, smoked bacon lardon, baby onions 
and button mushrooms with red wine sauce 

 

SIDE ORDERS   each £3.50
 
Mixed leaf salad house dressing 
Rocket and Parmesan salad balsamic dressing  
Tomato salad, garlic and chive cress 
Buttered French beans 
Buttered new potatoes 
Chunky chips 
Buttered black cabbage  

 

DESSERTS 
 

Crème Brûlée (N)    £8.00 
Vanilla bean and passion fruit with chocolate chip cookies 
 

Praline Bar (N) £10.00 
Milk chocolate and raspberry mousse Praline bar, glazed with 
milk chocolate ganache and vanilla ice cream 
 

Mango and White Chocolate Mousse                    £9.00 
Mango mousse with black sesame seed tuille, apricot  sorbet, 
caramelized exotic fruits 
 

Vanilla and Honey Madeleines                                            £9.50   
Chantilly and vanilla pear jam 


