
 

       All prices include V.A.T    discretionary 10% service charge  
       No smoking in the restaurant   added to tables of more than 7 

 
 

 
 D i n n e r  

Restaurant of the Year  
Good Food Guide 

 

S T A R T E R S  

Fresh soup,  
please ask for details 4.50 

Foie gras and chicken liver parfait 
Sauternes jelly and Malden salted crostini  7.25 

Marinated grilled vegetables  
with a butter bean and virgin olive oil puree 5.75 

Ballotine of cured salmon 
with a radish, orange and ginger salad  6.25 

Squid ink risotto  
With roasted calamari and lemon oil 7.25 

Roasted marinated quail  
Pine kernels, sultans and bok choi with lemon and 

garlic mayonnaise 9.50 

Diver caught, lyme bay scallops  
wrapped in Italian bacon, garlic puree and sage 

butter 8.75/15.00 

Pigeon faggot 
with caramelised apple, garlic puree and grain 

mustard sauce  6.75 

 

FIXED PRICE MENU 
Tuesday to Thursday  

2 Courses £16 
3 Courses £19 

Soup of the day 
Wild mushroom risotto, 

champagne and white truffle oil 
Cheese of the day, 
 grapes and crackers 

Goat’s cheese, celery and apple 
terrine with endive, raisin and 

walnut salad  

Roasted chicken breast, grilled 
Mediterranean vegetables, red wine 

jus 

Apple and rhubarb crumble with 
clotted cream 

Twice cooked pork belly, spiced 
apple and beetroot purée   

Bouillabaisse 
(Traditional French seafood stew) 

Chocolate and Irish whiskey 
cheesecake   

  

 

M A I N S  

Grilled fillet of line caught sea bass, 
fennel, ginger and courgette panache, sautéed 

new potatoes and lemon oil 16.25 

Wild mushroom risotto 
with black chanterelle, champagne 

and truffle oil 7.25/13.50 

Spiced breast of Gressingham duck 
duck hash and pak choi with a plum sauce 16.50 

Grilled calf’s liver 
with green beans, mash potatoes crispy pancetta 

and shallot ring with Bordilaise sauce 15.25 

Tournedos of nut roast 
with spinach, sweet corn galette and butter 

sauce 14.50 

Grilled Loin of Badminton venison 
creamed sprouts, roasted root vegetables and  

game chips 19.75 

Whole lemon sole 
courgette fritters and lemon  
and parsley butter 16.75 

Tournado of 28 day dry aged sirloin  
celeriac remoulade, potato maxim  

with lemon thyme jus 17.75 

Roasted cannon Cornish lamb, 
herb crust, leek and carrot panache, dauphine potatoes, shallot syrup and 

rosemary  jus 19.75 

 

E X T R A S  

Green salad / Mixed salad 3.75 
Green beans 3.75 

Spinach 3.75 

Chips 3.25  
 Mashed potatoes 3.25 
 New potatoes 3.25 

 


