
 

 

 

 

 

A Glass of Nyetimber English Sparkling Wine on Arrival 
 

Jerusalem Artichoke Velouté, Black Truffle, crisp Sage (v) 
Sancerre, Domaine de la Grande Maison, Chaumeau Balland 175ml 

~ 
Duck Liver Parfait, spiced Pear Chutney, Pain d’Epice, Walnut Brittle 

Or 

King Prawn Cocktail, Marie Rose Sauce, Lemon, Tempura King Prawn 
Or 

Heritage Beetroot, Goat’s Curd, pickled Beetroot, Chicory, Truffle Honey (v) 
~ 

Roast Fillet of Dovecote Park Beef to Share, Little Ox Cheek Pudding, Red Wine Jus 
Served with Beef Dripping Chips or roasted New Potatoes 

PSI de Pingus, Dominio de Pingus, Ribera de Duero, Spain 175ml (served En Magnum) 
Or 

Pan-roasted Halibut, Buttered Spinach, Fondant Potato, Champagne and Caviar Sauce 
Bourgogne Chardonnay, Michel Gayot, Burgundy, France 175ml 

Or 

Celeriac and Mushroom Pithivier, Truffle Mash Potatoes, Red Wine and Shallot Sauce (vg) 
 

Main courses are served with Seasonal Vegetables 

~ 
Strawberry and Chocolate Pavlova to Share 

Essencia Orange Muscat, Andrew Quady, California, USA 50ml 
Or 

Vanilla Crème Brûlée, Forced Yorkshire Rhubarb and Ginger 
Or 

Wentbridge Artisan Cheeses with House Chutney, Biscuits and Celery 
 
 
 

A 10% discretionary optional service charge will be added to your bill.  
Please notify us of any allergens before ordering your food. Not all ingredients are listed and we cannot                          

guarantee the total absence of allergens as they are present in our kitchens. 

 


