
 

 

December Sample Menu 
 

SNACKS 
 

Rosemary Focaccia & Cultured Butter | £5.50 Perello Manzanilla Olives | £4.00 
Smoked Cods Roe, Bread Crackers| £6.00 

 
STARTERS 

  
Line Caught Sea Bass Crudo, Meat Radish, Winter Citrus & Dill| £18.00 

Gorgonzola Arancini, Estate Pumpkin Velouté & Hen of the Woods | £15.00 
Estate Venison Tartare, Estate Beetroot, Mustard & Mushroom| £17.00 

 

 
MAIN COURSES 

 
Wood Fired Devonshire Duck, Chicory Tarte Fine, Red Cabbage & Estate Elderberries | £35.00 

Poached Cornish Day Boat Fish, Sussex Brussel Sprouts, Lobster Bisque | £34.00 
Celeriac & Winter Truffle Baron Bigord En Croute, Smoked Butter Sauce | £30.00 

 

 

CHEESE COURSE  
 

A Selection of 3 Cheeses 
Red Onion Chutney, Quince, Bee Butler Honey, Hand Rolled Crackers & Raisin & Walnut 

Sourdough | £17.00 

 

 
DESSERTS  

 
Winter Spice Crème Caramel, Poached Stone Fruit | £14.00 
40% Jivara Chocolate Bar, Gingerbread Ice Cream| £14.00 

 

 

Please speak to one of the team if you have any queries about allergens or dietary requirements. Please note that due 
to the size of our kitchen we are unable to guarantee no cross-contamination of allergens. 

 
A discretionary service charge of 12.5% will be added to the bill. 


