Function Menu

January, February, March - 2025

Starters

» Spiced Butternut Squash Soup, Toasted Pumpkin Seeds, Sour Cream
(GF, V, VG, DF) Contains (C, SO)
* Chicken Liver Parfait, Red Onion & Fig Chutney, Honey & Mustard Dressing, Brioche
Contains (M, C, MU, E, SD)
* Beetroot Tarte Titan, Apple & Rasin Compote, Walnut Dressing
(V, VG, DF) Contains (CG, N)
* Smoked Haddock & Applewood Fishcake, Samphire Fennel & Chicory Slaw
Contains (CG, E, M, F, SD)

Mains

* Roast Chicken Supreme, Thyme & Parsnip Royal Potato, Honey Roasted Roots, Thyme Jus
(GF) Contains (SD, M, E)
* Pan Seared Fillet of Seabass, Lemon & Dill Roasted Fondant, Purple Sprouting, Pickled
Fennel, Salsa Verdi (GF) Contains (F, M, C)
* Slow Roasted Belly Pork, Sage & Mustard Pomme Puree, Cavallo Nero,
Braised Leeks, Cider Jus (GF) Contains (N, MU, M, SD)
* Beetroot Risotto, Butternut Squash, Hazelnut Crumb, Maple & Poppy Seed Creme
(GF, DF, V, VG) Contains (N, SO)

Desserts

* Vanilla Panna Coftta, Mulled Wine-Soaked Winter Berries (GF, V) Contains (SD, M)
* Treacle Sponge, Salted Carmel Sauce, Honeycomb Ice Cream (V) Contains (CG, M, E)
* Blood Orange Pavlova, Orange & Cointreau (DF, GF, V, VG) Contains (SO, SD)
* Selection Of British Cheeses, Accompanied By Quince Jelly, Celery & Grapes,
Fig Chutney, Savory Biscuits - Contains (CG, M, C, SD)

Allergen information: V — Vegetarian, GF — Gluten Free, VG — Vegan, DF — Dairy Free.
Dish Contains: C - Celery, CG - Cereals & Gluten, CR - Crustaceans, E - Eggs, F - Fish, L - Lupin, M - Milk & Dairy, MO - Molluscs,
MU - Mustard/Nuts, N - Nuts, P - Peanuts, SS - Sesame Seeds, SO - Soya, SD - Sulphur Dioxide. Please always inform your server of any allergies or
intolerances before placing your order. Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.
Detailed information on the fourteen legal allergens is available on request.

Please note room hire charges will be applicable for all private dining rooms 10% service charge will be added to the final bill.



