
  
 

 
 
 

F I X E D  P R I C E   
( A V A I L A B L E  M O N  -  F R I )  

 

2  C O U R S E S  £ 2 1 . 0 0  |  3  C O U R S E S  £ 2 5 . 0 0  
 

S T A R T  
Sweet potato & coconut soup, rustic bread(vg) 

Salmon fishcake, wasabi citrus salad, horseradish mayo  
M A I N   

Pan fried loin of pork, chips, red wine jus, salad 
Salt baked celeriac, spelt, wild mushrooms, parmesan, chive beurre blanc (v)(vg optional) 

D E S S E R T  
Sticky toffee pudding, vanilla ice cream 

2 scoops of Local Chiltern ice cream (gf) & sorbets (gf) (vg) 
 

Italian mixed olives 4.95    Assorted breads 4.00 
 

S T A R T E R S  &  L I G H T  P L A T E S  
 

Mushroom feuillette, puff pastry, calvados cream mushrooms, juliennes of vegetables (v)                    9.45/17.95 

Sweet potato & coconut soup, rustic bread(vg)                                                                         7.95 

Gnocchi, Mediterranean vegetables, tomato, roasted pepper & basil sauce (vg)                   9.25 

Devonshire white crab meat, home cured salmon, chive cream, blinis                  13.25  

Pan fried scallops, sweetcorn & smoked salmon chowder, pancetta, pickled vegetables                             16.95                                        

Charcuterie board, chorizo, salami, serrano, olives, sourdough       10.45 

Chicken liver parfait, roasted pistachios, truffle crackers, orange gel, black garlic     11.95 

Buttermilk chicken, grilled tenderstem, mango & raisin chutney, chicken truffle mayo and chilli coriander 11.95   
 
MAINS 

Meat & poultry dishes are served with dauphinoise potatoes | Fish dishes are served with new potatoes 
 

Duck leg confit, egg noodles, spring onion, pak choi, master stock, red chilli     23.95 

28 Day aged ribeye steak, peppercorn sauce, wild mushrooms         32.95 

Salt baked celeriac, spelt, wild mushrooms, parmesan, chive beurre blanc (v)(vg optional)               21.45 

Pan fried halibut, samphire, grilled prawns, gremolata, chardonnay cream                                                     26.95 

Roasted pork tenderloin, chorizo rub, sticky ribs, apple cider jus       22.95 

Gloucester old spot sausages, mash, buttered vegetables, red wine jus              17.95 

Beer battered haddock fillet, homemade tartar sauce, peas, skinny fries, side salad          18.95  

Chicken & leek pie, puff pastry top, mash, buttered vegetables                  19.95 

Crispy squid Caesar salad, baby leaves, dusted squid, Caesar dressing, bacon, croutons, egg,  
anchovies, parmesan            17.95 

SIDES  

Mixed leaf salad    4.25  Creamed spinach (for 2)      5.45 
Dauphinoise potatoes    4.95  Cauliflower béchamel Somerset brie (for 2)     6.45 
Skinny fries     4.45  Baby vine tomatoes & rocket        
Buttered new potatoes    4.45  salad with honey dressing     5.25 
Fresh buttered vegetables (for 2)   4.95    

 
Food allergies and intolerances: before ordering, please speak to a member of staff about your requirements. 

(v) Vegetarian (vg) Vegan. Our kitchen contains traces of nuts. Many of our dishes may be adapted for gluten free or dairy free. 
An optional 10% gratuity will be added to your bill.  All staff gratuities go directly to the staff. Thank you 


