
ALA CARTE MENU



(n) Contains Nuts          (v) Vegetarian          (vg) Vegan          
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.

Plum Tomato Soup   9

CParmesan, basil & garlic croutons

Midland 1903 Gin Cured Salmon   14                                                                                                                   

Charred orange, pickled radish, brioche, dill emulsion   

Glazed Pork Belly   12                                                                                                           

Celeriac, green apple, mustard, sherry vinegar caramel 

Potato & Asparagus Salad   9.5                                                                                                               

CBalsamic pickled shallots, garlic oil, tarragon vegan cream cheese 

36 Day Dry Aged Sirloin of Beef   32                                                                                        

Peppercorn sauce, watercress  

Lamb Rump   27 

Spiced lamb belly, almond potatoes, spring cabbage, tomato & olive jus                                                                  

Chicken Caesar Salad   16 

Baby gem, smoked bacon, egg, parmesan & crostini’s 

Sea Bream   24                                                                                                               

Peas, pancetta, baby onion, jersey royals, charred baby gem

Chicken Breast   26 

Tomato & confit garlic mousse, baby carrots, vanilla fondant, wild mushroom sauce

  

Beef Burger   20                                                                                                                                 

cheese, smoked bacon, lettuce, tomato, dill pickle, our burger sauce & fries

 

Summer Squash Risotto   16                                                          

Toasted pine kernels, truffle, crispy onions, lovage pesto

Linguine Pasta   16

Green peas, broad beans, basil pesto, candied lemon, parmesan

Pork & Black Pudding Bon Bon    11

Cider gel   

Black Onion Seed Scone   10

Goat’s cheese, apricot

Wild Mushroom Cannoli   9

Pear jam 

Miso Glazed Aubergine, Tomato & Shallot Salsa   6                                                                

Truffle & Parmesan Fries  6                                                                                                               

Fries with Maldon Sea Salt   5.5                                                                                                    

Mixed Leaf Salad   5  

Pommery mustard & honey dressing   

Courgette, Cherry Tomato & Smoked Almond Salad  5                                                                           
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	SNACKS
	Pork & Black Pudding Bon Bon    11 Cider gel
	Black Onion Seed Scone   10 Goat’s cheese, apricot
	Wild Mushroom Cannoli   9 Pear jam
	(720kcal)
	(300 kcal)
	(187 kcal)

	STARTERS
	Plum Tomato Soup   9 CParmesan, basil & garlic croutons
	Midland 1903 Gin Cured Salmon   14                                                                                                                        Charred orange, pickled radish, brioche, dill emulsion
	Glazed Pork Belly   12                                                                                                            Celeriac, green apple, mustard, sherry vinegar caramel
	Potato & Asparagus Salad   9.5                                                                                                                CBalsamic pickled shallots, garlic oil, tarragon vegan cream cheese
	(379 kcal)
	(465 kcal)
	(716 kcal)
	(273 kcal)

	MAINS
	36 Day Dry Aged Sirloin of Beef   32                                                                                         Peppercorn sauce, watercress
	Lamb Rump   27  Spiced lamb belly, almond potatoes, spring cabbage, tomato & olive jus
	Chicken Caesar Salad   16  Baby gem, smoked bacon, egg, parmesan & crostini’s
	Sea Bream   24                                                                                                                Peas, pancetta, baby onion, jersey royals, charred baby gem
	Chicken Breast   26  Tomato & confit garlic mousse, baby carrots, vanilla fondant, wild mushroom sauce
	Beef Burger   20                                                                                                                                  cheese, smoked bacon, lettuce, tomato, dill pickle, our burger sauce & fries
	Summer Squash Risotto   16                                                           Toasted pine kernels, truffle, crispy onions, lovage pesto
	Linguine Pasta   16 Green peas, broad beans, basil pesto, candied lemon, parmesan
	(996 kcal)
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	(476 kcal)
	(760 kcal)
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	(1202 kcal)
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	Miso Glazed Aubergine, Tomato & Shallot Salsa   6                                                                 Truffle & Parmesan Fries  6                                                                                                                Fries with Maldon Sea Salt   5.5                                                                                                     Mixed Leaf Salad   5   Pommery mustard & honey dressing    Courgette, Cherry Tomato & Smoked Almond Salad  5
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