
STARTERS 

‘Chalk Stream Trout’ Gravlax 

 Crème Fraiche, Dill Mustard Sauce, Rye Bread (GFO) 

Breaded Brie Bites  

Cranberry Sauce (V, GF) 

Duck Liver Parfait 

 Fig Relish, Sourdough Bread  

MAINS 

Smoked Haddock Risotto 

 Poached Egg (GF)  

Sample Prix Fixe 
Menu 

(Mon-Thurs 12:00-14:30/ 17:30-20:30) 

Handmade Spinach and Ricotta Egg Tortelloni 

 Tomato & Basil Sauce, Parmesan  

Confit Gressingham Duck Leg 

 Seasonal Vegetables, Red Wine Jus (GF) 

DESSERTS  

Redcurrant Crème Brûlée (GF) 

Black Forest Gâteau  

Cherry Ice Cream 

Bread & Butter Pudding  

Brandy Custard  
 

2 Courses 23.95 

3 Courses 27.95  

Please let us know if you have any allergies or dietary requirements, all our 
dishes are freshly made and may contain trace  

ingredients. We will add a discretionary 10% service of 6 or more.  

VG – Vegan  

VGO - Vegan Option 

DF – Dairy Free                                                                      

DFO – Dairy Free Option 

V -Vegetarian 

NFO– Nut Free Option 

GF – Gluten Free  

GFO - Gluten Free Option 


