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Dining Room Menu



Nibbles

Picante Gordal Olives (vg)(gf) £6.50
(220 kcal)

Chilli & Lime Roasted Cashew Nuts (vg)(gf) £6
(584 kcal)

Chicken Crackling (gf) £6.50

Sriracha Aioli
(446 kcal)

Starters

Celeriac Soup (vg) (n) £8.50

Hazelnut crumble, gremolata
(421 Fcal)

Pressed Ham Hock Terrine (n) £11

Devilled egg yolk gribiche, pickled cucumber, crostinz, watercress
(860 kcal)

Driftwood Goats Cheese (gf)(v)(n) £11

Salt baked beetroot, apple, candied walnuts, rocket
(837 kcal)

King Prawn Cocktail (12

Sun blushed tomato enmlsion, mango, romaine lettuce, feta
(446 kcal)

Sides

Truffle & parmesan Fries /6
(278 kcal)

Fries with Maldon sea salt £5
(258 kaal)

Seasonal Greens /5
(136 kcal)

Mixed Leaf salad (gf) £4

pommery mustard dressing
(271 kcal)

(n) Contains Nuts (v) Vegetarian

Mains

Dry Aged Sirloin of Beef (gf) £35

Wild mushroom ragout, rosti potato, nasturtinm
(1248 keal)

Poached Seafood Pie (22

Salmon, cod & prawns in shellfish veloute, tender stenr broccoli
(1275 kcal)

Corn Fed Chicken Breast (gf) £22

Charred hispi cabbage, fondant potato, shallot puree, madeira chicken jus
(865 koal)

Braised Lamb Shoulder in Red Wine (a) £26

Mashed potato, lamb fat carrot, crispy fried onions
(1982 kcal)

Duck Breast (n)(gf) £36

Butternut squash, cavolo nero, pistachio & orange
(883 kcal)

Panko Courgettes (vg) £16

Butter bean & tomato cassoulet, salsa verd:
(883 keal)

Midland Beef Burger /18

Pancetta, cheese, lettuce tomato & onr burger sance served with French fries
(1285 kaal)

Quinoa Salad (vg)(n)(gf) £12

Roasted sweet potato, red onion, black bean, walnut, spinach & cranberry
(756 kcal)

Desserts

Sticky Toffee Pudding £8

Toffee sance, stem ginger ice cream
(969 kcal)

Dulcey Tiramisu £8

Baba, coffee gel. nougat tuille
(567 kcal)

Dark Chocolate Marquise £8

Fresh raspberries, shortbread
(1196 kcal)

British Cheeses (v) £14

Quinee Jelly, Fig
(647 Fcal)

(vg) Vegan (a) Contains Alcohol

There is a discretionary 12.5% service charge added to your bill. All charges are inclusive of VAT.

All weights are approximate pre-cooked. Food allergies; please ask a member of our team for information on allergens contained in our dishes. Dishes

may contain nuts. (vg/ngci) available denotes dishes for which there is a vegan or not gluten-containing ingredients version available, please ask your

server for more details. Adults need around 2000kcal per day. D



