
Ask about allergens. If you have allergies/intolerances, please speak to a team member before ordering. Our kitchen is not allergen free. 
Vegan options are available on request, please mention when booking. All wild game may contain shot. 

A £2 optional cover charge will be added to the final bill. A discretionary gratuity of 15% will be added to the total bill. 

 

 

 

  

 

Carpaccio of Wild Duck, Black Pepper Cream, Pickled Plums and Mustard Leaves   24.50 

Barbecue Leafy Celeriac, Yellow Leg Chanterelle, Roast Chicken Sauce and Wiltshire Truffle                      26.00 

Thinly Sliced Baked Beetroot, Sollies Figs, Hazelnut Dressing and Peppered Goat’s Curd   23.00 

Cornish Sea Bass Crudo, Charentais Melon, Smoked Roe, Olive Oil and Mint    26.00 

Scorched Cornish Mackerel, Smoked Eel, Golden Beets and Sweet Mustard     24.00 

Coronation Red Leg Partridge, Autumn Slaw, Curry Cream, Glazed Plums and Marcona Almond               23.00 

 

‘’½ Roast Maize Fed Chicken’’, Creamed Potato, Glazed New Season’s Ceps and Roasting Juices  42.00 

Roast Yorkshire Grouse, Leafy Celeriac, Smoked Bacon, Damsons and Discovery Apple          53.00 

Caramelised Parmesan Gnocchi, New Season’s Cep, Pumpkin Brown Butter and Sage                34.00 

Roast Cornish Monkfish, Raviolo of Shetland Mussels, Smoked Pork and Seaweed Ragu  44.00 

Fillet of Stone Bass, Wilted Cavolo Nero, Buttered Salsify and Herb Potato Emulsion   40.00 

Haunch and Sausage of Fallow Deer, Ancient Grains, Creamed Cabbage and Autumn Fruits    41.00 

 

For the table: 

Butterhead Lettuce and Périgord Truffle Dressing                                                                                             12.00 

 

British Cheese with Spiced Fruit Chutney and Sourdough Crackers 

Selection of 3 Cheeses  14.00 

Selection of 5 Cheeses                                                                                                                                              19.00 

 

Fig Leaf Panna Cotta, Poached Autumn Fruits                                                                 13.00 

Marcona Almond Financier, Port Roasted Sollies Figs and Muscovado Chantilly                                           13.50 

Valrhona Chocolate Pave, Salt Caramel Ice Cream, Peanuts, Lime                                           13.75 

Damson and Discovery Apple Sorbet, Warm Vanilla Beignets                                                             9.50 

Apéritif 

NV Brut, Billecart-Salmon ‘Le Réserve’, Mareuil-sur-Aÿ, Champagne, France £18.00 

Seasonal Bellini 16.00 ¬ White Negroni 16.00  

Berto Spritz 16.00  

~~ 
Seasonal Lemonade  12.00 ¬ Seasonal BelliNO 12.00 ¬ Blå, Copenhagen Sparkling Tea 12.00 

  Wild Idol Sparkling Rose, Kent, England 12.00 

 

 

 

 

 

 

 

 

 

 
 


