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[bookmark: _GoBack]STARTERS
Venison ragu, Parmesan polenta (GF)
Mussels, Aspalls cider, leeks, nduja, homemade bread (GF, DF)
Wild mushroom arancini, salsa verde (V, V/O, GF)
Leek & potato soup, homemade bread (V, V/O, GF)

MAIN COURSE
Fillet of hake, wild mushroom, Jerusalem artichoke, cavolo nero pesto, hazelnuts (GF)
Slow braised pork cheek, colcannon potato, apple ketchup, jus (GF , DF)
Pan-roasted chicken supreme, potato gnocchi, squash, Parmesan cream

FISH, CHIPS, AND SIPS  With Laurent-Perrier
Traditional IPA-battered haddock and chips served with a glass of 
Laurent-Perrier La Cuvée Champagne 25
(starters and desserts will be charged individually if having fish, chips and sips)

DESSERTS
Treacle tart, lemon, and mascarpone ice cream
Coconut panna cotta, rum soaked melon, mango sorbet (GF, V/O)
 Dark chocolate mousse, blood orange sorbet (GF)
Baked vanilla cheesecake, poached rhubarb
CELEBRATIONS MENU
January – March 2026


Please let the team know of any allergies or intolerances you have. We cannot guarantee that all our dishes are free from traces of nuts. 
A discretionary 12.5% service charge will be added to your bill. 
image1.jpeg
Please do make us aware of any intolerances or allergies you may have. We cannot guarantee that all of our dishes are free from traces of nuts. It is our policy not to use any genetically modified food. A 12.5% discretionary service charge will be added to your bill.




