MAIN MENU
Available all day

Tea, coffee, cakes & cream teas are served
throughout the day. Ask for our daily selection.

SMALL PLATES

Crispy potato rosti with an asparagus soup,
charred asparagus, poached free range egg
& citrus hollandaise (gf) (v) (vg available)
£9.95

Smoked chalk stream sea trout with a shaved
fennel & pickled rhubarb salad, fresh
horseradish cream & watercress oil (gf) £10.95

Black garlic & herb filled chicken Kiev
with a rocket & radish salad & lemon emulsion
£10.95

MAINS

Roasted sea bream with broad bean orzo, pea
puree, caper beurre noisette & parmesan crisp
£18.95

Rare roast duck breast & confit leg

with French onion boulangeére, garlic spring greens

& duck jus (gf)
£21.95

Goats cheese, wild garlic & Eythrope
spring vegetable pithivier with warm
herb-crusted Jersey Royals

& roasted red pepper coulis (v)(vgavailable (n))
£16.95

Crusted pork loin with pork croquette,
charred cabbage heart, baked apple ketchup,
pickled cucumber & mustard sauce

£19.95

DESSERT

Marinated pineapple & mango pavlova
with lime curd & coconut sorbet
(gf) (v) (vg available) £9.25

Dark chocolate mousse

with caramelised white chocolate cremeux,
coffee ice-cream, fennel seed & hazelnut tuile
& Rupert Rothschild olive oil 2.0 (n)

£9.50

Dinton free range vanilla egg custard tart
with Eythrope rhubarb compote &
whipped lemon creme fraiche (v) (n)
£9.25

SUNDAY LUNCH

Available every Sunday
For small plates and desserts, please see main menu

Rare roast sirloin & 12 hour braised shin

with horseradish creme fraiche, baby watercress

& beef jus served with homemade Yorkshire pudding
(gf available), crispy duck fat roasted potatoes, confit
garlic cauliflower cheese with bacon crumb, charred
spring cabbage & honey roasted carrot

£20.95

Roasted sea bream with broad bean orzo, pea
puree, caper beurre noisette & parmesan crisp
£18.95

Goats cheese, wild garlic & Eythrope
spring vegetable pithivier with warm
herb-crusted Jersey Royals

& roasted red pepper coulis (v)(vgavailable (n))
£16.95

If you have any allergies or intolerances, please
speak to our staff about your requirements before
ordering. (gf) gluten free available, (g) gluten free, (n)
nuts, (v) vegetarian, (vg) vegan (d) dairy free.
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