
Our kitchen is not allergen free, please speak to a team member before ordering. 
  A discretionary gratuity of 15% will be added to the total bill. 

 Mon-Sat 12.15pm-13.45pm / Mon-Fri 6.00pm-6.45pm / Saturday 6.00pm-6:30pm 
 

 

      

 
Set Menu 

 
Pepper Crusted Venison Carpaccio, Sollies Fig, 

Crispy Shallots and Endive 
 or 

Jerusalem Artichoke Soup, Smoked Mushrooms 
and Parmesan Churros                     

*** 

Roast Cornish Cod Cheeks, Brandade Potato,  
Sprouting Broccoli and Red Wine Dressing 

 or 
Roast Breast and Crisp Leg of Mallard,  

Creamed Cabbage and Quince 
 

Périgord Truffle Creamed Potato (for the table) £12.00 

*** 

Yarlington, Spiced Apple, 
Treacle and Walnut Loaf 

Add 2 cheeses for £8 supplement 

or 
Slow Cooked Chocolate Cake, Damson Jam 

And Vanilla Cream 
 

3 courses £49.50 
3 courses with Somm’s Wine Selection (2 Glasses) £70 


