
 

 

Dinner Menu 
       

Where time is yours 

Embrace the good stuff 
      3 courses £59PP 

 

Please let the team know of any allergies or intolerances 

A discretionary 12.5% service charge will be added to your bill                                                          
               

 
 

 
 



                                   

Dinner menu £59pp 
Snacks 

 
Sourdough 

Ampersand butter, Cod’s roe emulsion 
 

 
Starters 

Carrot and ginger soup 
Parmessan, Tarragon 

 
Chicken Terrine 
Parfait, Plum, Pickles 

 
Lightly smoked haddock  

Onion, Potato, Chive 
 

mulled wine beetroot 
Goats Curd, Linseed, Red Cabbage Gazpacho 

 
 
 

 
Main Course 

 
honey Glazed Duck lEG 

Gnocci, red cabbage, carrots  
 

Grilled Sea Bream  
New potatoes, mussel cream, spinach 

 

Local Beef Fillet 
Horseraddish potato, Savoy Cabbage and red wine sauce  

 
Cauliflower cheese croquettes 

Caper & raisin puree, parmesan, toasted almonds 



 
Tasting Menu - £85pp 

To Be Enjoyed By The Whole Table 

 
Snacks 

 
Sourdough 

Ampersand Butter, Cod’s Roe Emulsion 
 
 

Chefs Appetiser 
 
 

Mulled Wine Beetroot 
Goats Curd, Linseed, Red Cabbage Gazpacho 

 
LIGHTLY SMOKED Haddock 

Potato onion and Chive  

 
local Beef fillet  

Horseraddish potato, savoy cabbage, red wine sauce  

 
Warm fruit bread 

Baron Bigod & Chutney 
 

 
Chefs Pre-Dessert 

 
 

Chocolate & Hazelnut 
Chocolate cremeux, toasted Hazelnut, vanilla ice cream 

 
 



 
 

Pre-Dessert 

 
 

Dessert 
 

Poached Rhubarb 
Granola, Crème Fraiche Mousse 

 
chocolate 

Chocolate Cremeux, Toasted Hazelnut, Vanilla Ice Cream 
 

Kaffir Lime Mousse 
Mango, clotted cream ice cream 

 
cheese (£5 Supplement) 

3 British Cheese, Biscuits, Grapes, Chutney 
 
 
 

 

Coffee / Tea £5.50 
Coffee or loose-leaf tea infusions 

served with Petit fours 

 
 

Dessert Wines 
 

GRAPE / REGION WINE NAME  75ML BOTTLE  
                
Monbazillac, France jour de fruit 2019 £8     £35     37.5CL 
    
 
Tokaj, Hungary SZAMORODNI, DORGO VINEYARD 2018 £9.5     £49     37.5CL 
 
    
Botrytis viognier, fsw 8b, yalumba 2017 £9     £45      37.5CL 
yalumba, australia   
 
banyuls rouge rimage, valcros, domaine cazes 2020 £8.5     £40      37.5CL 

rivesaltes, france  


