
Allergens: 1. Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats) 2. Peanuts 3.Nuts  (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, 
G-Macadamia, H-Walnut) 4.Milk 5.Crustaceans (A-Crab, B- Lobster, C-Crayfish, D-Shrimp) 6.Mollusc 7.Eggs 8.Fish  9.Celery 10.Soya 11.Sesame Seeds 12.Mustard 13.Sulphur 
Dioxide and Sulphites 14.Lupin

STARTERS

Ma ins

Dessert

Dinner  Inclus ive  Menu

STRAWBERRY AND RHUBARB PAVLOVA 
Strawberry Sorbet  
(1A, 3A, 4, 7, 13)

 
WARM POACHED PEAR 
Bitter Orange, Honeycomb, Orange Anglaise  
(1A, 3B, 4, 7, 13)

 
M I LK  CHOCOLATE  CRÈME BRÛLÉE 
Shortbread, Vanilla Ice Cream  
(1A, 4, 7)

 
LEMON PUDDING 
Vanilla Ice Cream  
(1A, 4, 7)

S ides
Home Cut Chips   5.75
 
Green Beans & Bacon  6.5
(4)

Macaroni & Cheese with Truffle Oil  7.5 
(4)

Mashed Potato   6.5 
(4) 

PEA & MINT  SOUP 
Sour Cream  
(1A, 4, 9, 12)

BEETROOT AND BALLYL ISK  
TR I P LE  ROSETART
Toasted Almonds, Watercress, Dill,  
Chervil, Sweet Pickled Shallot Salad  
(1A, 4, 3A, 12, 13)

 
SP ICE  CURED HOME SMOKED SALMON
Rillette, Horseradish Cream, Pickled Onion,
Chervil  
(8, 9, 7, 12, 13)

HEREFORD BEEF  CARPACCIO
Pickled Mushroom, Mustard Dressing, Parmesan 
(4, 12, 13)

CURRY LEAF  ROASTED SQUASH 
Lentil Dahl, Basmati Rice, Coconut Yoghurt  
(9, 12, 13)

ORECCHIETTE  
Broccoli, Pork Sausage, Fennel, Parmesan  
Can be made Vegetarian  
(3AC, 11, 9, 12, 13)

MONKF ISH & MUSSELS 
Tender-Stem Broccoli & Nduja, Seaweed  
(4, 6, 8, 13)

GRI L LED CHICKEN SUPREME 
Mushroom, Leek & Tarragon  
(2, 4, 9, 10, 12, 13)

CRUMBED PORK CUTLET 
Black Garlic Pork Jus, Horseradish Pommes Purée, 
Braised Onion & Cabbage  
(4, 9, 10, 12, 13)




