
There i s a discretionary 12.5% ser v ice charge added to your b ill  

Allergen information is available upon request  

Please advise us of any allergies or dietary requirements  
 

 

 

 

 
 

                                         D I N N E R  

 
S T A R T E R S  

SOUP OF THE DAY please ask staff for details. £14 v/gf 

DOLCELATTE & ROASTED GRAPE SALAD chicory, apple, celery, walnut, red wine dressing £14 v 

PÂTÉ DE CAMPAGNE pork liver, smoked bacon, hazelnuts, house made pickles, dressed mixed leaves £15 mgf 

CARPACCIO OF BEEF smoked mayonnaise, crispy capers, soused onions £16 gf  

BAKED FONTAL FONDUTA sun-dried tomato, garlic, rosemary & thyme crostini £15 v/mgf 

SEARED SHETLAND SCALLOPS Jerusalem artichoke purée, roasted onion squash, crispy pancetta £18 gf                                                                                                                                                                                                                                            

SMOKED SALMON & PRAWN MOUSSE pickled cucumbers, melba toast, watercress £16 mgf          

 
P A S T A  
PASTA OF THE DAY Please ask staff for details. £16/£24 mgf 
 
M A I N  C O U R S E  

ROASTED SQUASH, RICOTTA & CHESTNUT ROTOLO girolle mushrooms, chard, sage butter sauce £24 v 

MONKFISH, LOBSTER & PRAWN GRATIN thermidor sauce, leeks, creamed potato, pangrattato £38 mgf  

FILLET OF SUSSEX VENISON soft polenta, braised red onions, speck, crispy sage £36 gf   

THE STAR CATCH OF THE DAY pine nut, honey & raisin agrodolce, crushed minted potatoes, watercress, lemon £34 gf 

NDUJA & MASCARPONE STUFFED CHICKEN BREAST lemon & herb gnocchi, confit tomato, basil cream sauce £34 

‘ACQUA PAZZA’ fish stew, piccolo tomato, white wine & parsley, selection of seafood £38 gf 

8oz SIRLOIN OF BEEF truffle & Parmesan fries, watercress, béarnaise sauce, garlic confit £40 gf 

 
S I D E S  all £6   
House fries v | Mixed leaf salad v | Braised Cavolo Nero v |Potato ‘al forno’ v | Roasted Beetroot v 
 
 D E S S E R T S  

PISTACHIO & WHITE CHOCOLATE OPERA CAKE chocolate ice cream £12 v 

BANOFFEE CHEESECAKE caramel sauce, banoffee ripple ice cream £12 

DARK CHOCOLATE & STRAWBERRY CENTRE FONDANT chocolate sauce, strawberry ice cream £12 v 

SELECTION OF ICE CREAM & SORBET £3.50 (per scoop) v 

AFFOGATO Caroline’s double diary ice cream & espresso £9 

"BOOZY” AFFOGATO Frangelico hazelnut liqueur, Carolines’s double diary ice cream & espresso £14 

SELECTION OF CHEESE Ouse Valley chutney, quince, grapes & sourdough crackers £14 for three, £19 for five v 
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