
 

Autumn - Winter 
Set Menus 

 
Three courses with coffee, tea & chocolates - choose one dish per course 

 

 

Confit Duck Terrine 

Plum, Pistachio 

 

Whipped Chicken Liver Parfait 

Blackberry, Chicken Skin 
 

Smoked Haddock 

“Cullen Skink” 

 

Cured Salmon 

Beetroot, Horseradish 

 

Roasted Heritage Squash 

Maple, Fig (vegan) 

 

Curried Parsnip Soup 
Yoghurt, Tamarind (v) 

 

“Prawn Cocktail” 

 

Jerusalem Artichoke Broth 

Pearl Barley, Celeriac (vegan) 

 

— 

 

Braised Featherblade of Beef 

Smoked Potato, Beef Fat Celeriac 

 
Roasted Cotswold White Chicken 

Onion, Yeast 

 

Duck Breast 

Peach, Red Cabbage, Duck Fat Potato Terrine 

 

Cornish Cod 

Haricot Beans, Roast Cauliflower, Brown Shrimp Sauce 

 

Mushroom Pithivier 

Caramelised Swede, Parsley Oil (v) 
 

‘Cheese and Onion’ Risotto (v) 

 

Braised Lamb Shoulder 

Turnip, Mint 

 

Braised King Oyster Mushroom 

Orzo, Soy (vegan) 

 

— 

 

 



 

 

 

 

 

 

 

 
 

 

 

 

 

Chocolate Fondant 

Cocoa Nib, Yoghurt Sorbet 

 

Praline Mousse 

Poached Pears, Bitter Chocolate 

 
Buttermilk Pannacotta 

Blackberries, Almond 

 

Lemon Posset 

Blueberry, Pistachio 

 

White Chocolate Ganache 

Raspberry Sorbet 

 

Toffee Apple Crumble Tart 

Vanilla Ice Cream 
 

British Cheese Selection 

Seasonal Chutney (£3.50 supplement) 

 

Maple Roasted Pineapple 

Coconut Sorbet, Mango, Lime (vegan) 

 

— 

 

Coffee, tea & chocolates 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Some of our food and drink may contain nuts and other allergens. 

If you have any special dietary requirements, please speak to a member of 

our restaurant team who can advise you on your choice. 


