
a la carte menu



starters
 

 tomato & chorizo soup  £4.50

 bayonne ham, fine capers, roasted peppers & olives   £5.50

 boudin noir, sauteed apples, prunes & pistachios  £7.00

 ham hock terrine, cornichons, toasted brioche & chutney   £6.50

 endive salad, bacon, soft poached egg  & parmesan straws  £7.00

 king scallops, carrot puree & star anise  £9.00

 poached & smoked haddock, gruyere cheese & tomato    £7.50

7 course tasting menu available for the entire table at £45/head.

We always use fresh produce, locally sourced where possible 

and will do our best to cater for all dietary requirements.

    

please respect other diners if using your mobile phone in the restaurant.

10% discretionary service charge will be added to tables of 6 or more. 



mains

 roast lamb loin, cucumber salad & mint jelly   £15.50

 slow cooked belly pork, celeriac puree & apple sauce    £14.00

 roast loin of venison, pearl barley, spinach & wild mushrooms    £15.50

 pan seared fillet of yorkshire beef with summer truffles    £21.00

 roast breast of guinea fowl, confit leg, wild rice & parsley puree    £14.00

 pan fried 8oz sirloin steak “au poivre” with hand cut chips   £14.50

 steamed wild seabass, pak choi & citrus butter   £16.00

 breaded fillets of lemon sole, mashed potato & tartare sauce    £16.00

 seared tuna, tomato confit & roast pimento salsa     £14.00 

sides

  honey roast carrots with tarragon   £2.50

 broccoli with black pepper    £2.50

 french beans & sautéed shallots     £2.50

 new potatoes, parsley butter  £2.50 

 french fries     £2.50  

 side salad  £2.50 
 

 



vegetarian

starters
 

 slow roasted tomato, thyme & garlic soup  £4.50

 grilled marinated halloumi, cucumber salad   £6.50

 rocket, parmesan, candied lemon & walnut salad   £5.50

 baby goats cheese, beetroot, sherry vinegar & pine nuts   £7.50

 OSB mixed salad   £5.00
 

mains

 parmesan ravioli, steamed leeks & summer truffles   £13.00

 potato gnocchi, woodland mushrooms & parsley cream   £11.00

 risotto of baby spinach, peas, mascapone & tarragon   £12.00

 spaghetti of confit tomato, chilli & parsley  £10.00 

 



desserts
 

 valrhona hot chocolate soufflé, peanut butter ice cream  £6.00

 sticky date & banana pudding   £5.50

 summer berry & champagne jelly  £5.50

 warm sugared donuts, belgian chocolate ice cream  £6.00

 vanilla pannacotta  £5.50

 homemade ice cream, sorbet or forzen yoghurt  £5.50

 selection of farmhouse cheeses   £7.00  

 

dessert wines

 pineau des charentes 10 year old rouge  50ml £4.00
 voluptuous with complex scents of mocha and cocoa. 

 château de stony  muscat de frontignan 2006 - france   100ml £5.00   
 Sweet and highly perfumed with lovely honey and orange marmalade fruits.  37.5cl £16.00

coffee & tea

 americano, cappuccino, latte  £2.00 espresso £1.50

 double espresso  £2.50 liqueur coffees  £3.00
  
 hot chocolate  £2.50 breakfast tea, herbal or fruit tea  £1.80

we offer a selection of: cognac, armagnac, calvados, spirits & liqueurs 
 

  


