STARTERS

SOUP OF THE DAY V £7.25
Fresh bread and salted butter

PORTOBELLO MUSHROOM Vg £7.95
Arancini crust, arrabiata sauce & roasted pine nuts

SEARED SCALLOPS £12.50
Celeriac puree, crispy pancetta & chilli oil

SALT & PEPPER CALAMARI £8.95
Chimichurri mayo and lemon

BEETROOT & RED ONION TART V £8.95
Goat’s cheese & rocket salad

GRAVADLAX £9.95
Capers & Dijon sauce with sourdough

PUMPKIN & SAGE TORTELLONI Vg £9.95 / £16.50
Truffle oil, roasted pistachio & crispy sage

GAME TERRINE £9.50
Orange & ginger chutney & sourdough

SIDE DISHES

All £4.50

MASHED POTATOES
FRENCH FRIES
RED CABBAGE WITH APPLE
BRUSSELS SPROUTS WITH CHESTNUTS

TEMPURA COURGETTES
PEPPERY BROAD BEANS

GREEN BEANS

ROASTED ROOQOTS

If you have any dietary requirements or
specific requests, please let one of our team
know and we will be happy to assist.

A discretionary optional 12.5% will be added to your bill

MAIN COURSES

ROAST NORFOLK TURKEY BREAST £18.95
Roasted root vegetables, Brussels sprouts with
chestnuts, red cabbage with apple, Pigs in Blankets,
cranberry sauce

BAKED HAKE, BUTTER BEAN PUREE, WILTED
SPINACH & CHORIZO £18.95
Tempura courgettes

CALVES LIVER £18.95
Creamy mash and streaky bacon

BEEF BOURGIGNON £17.95
Mashed potatoes & green beans

CHICKEN, LEEK AND MUSHROOM PIE £16.95
Green beans

SIRLOIN STEAK £25.95
Pepper butter, chips, tomato and watercress

PAN FRIED DUCK BREAST £18.95
Red cabbage with apple, Dauphinoise potatoes and
orange & cranberry sauce

ROASTED CAULIFLOWER & GREEN TAHINI SALAD Vg
£16.95

WILD MUSHROOM RISOTTO Vg £15.95
Truffle oil (& parmesan)

VEGAN WELLINGTON Vg £16.95
Macadamia cheese sauce & honey roasted roots

DESSERTS

CHRISTMAS PUDDING £8.50
Brandy butter, custard or vanilla ice cream

STICKY TOFFEE PUDDING Vg £8.50
Ice cream

CREME BRULEE £8.50
Red berry coulis

CHOCOLATE BOMBE £8.50
Honeycomb ice cream and warm caramel sauce

TRIO OF BRITISH CHEESES V £11.50
Water biscuits, celery and quince jelly

AFFOGATO £8.50

SELECTION OF LACOCK DAIRY ICE CREAM AND
SORBET (Vg options) £7.25
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