Function Menu
July, August, September - 2025

Starters

» Courgette & Basil Soup, Balsamic Reduction, Parmesan Croute (V)(CG, N)
* Smoked Mackerel Pate, Lemon Creme Fraiche, Cucumber Carpaccio,
Chive Oil (GF) (F, M)
* Black Pepper & Rosemary Mousse, Watermelon, Spring Onion Pomegranate &
Watercress Salad (DF, V, VG, GF) (SD, SO)
* Chicken & Tarragon Terrine, Sherry & Shallot Chutney, Toasted Focaccia
(C, SD, M, CG)

Mains

» Supreme of Chicken, Watercress, Crushed Jersey Royal Potatoes,
Wild Mushrooms & Green Beans, Thyme Jus (GF) (M, SD, C)
* Fillet of Sea Bream, Saffron & Chive Royale Potato, Asparagus & Tenderstem Broccoli,
Caviar Cream Sauce (GF) (F, M, E, SD)
» Pork Cutlet, Champ Mashed Potato, Broad Beans & Savoy Cabbage,
Sage Jus (GF) (M, C, SD)
» Heritage Tomato, Olive & Courgette Puff Pastry Tart, Feta Crumb, Pesto, Rocked Salad,
Harissa Dressing (V) (CG, M, E) (Can be made Vegan)

Desserts

* Blackberry Cheesecake, Chantily Cream, Malibu Compressed Blackberries,
Toasted Coconut (CG, M, E, N, SD) (Can be GF)
* Lemon Steamed Sponge, Warm Cherry Syrup, Cherry Ice-Cream (V) (M, CG, E)
* Vanilla Mousse, Compressed Strawberries, Strawberry & Mint Gel
(GF, DF, V, VG) (SD)
 Selection of British & French Cheeses, Celery Ribbons, Red & Green Grapes, Plum Jelly,
Artisan Cheese Biscuits (V) (CG, SD, M)

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.



