
B u R n T     T R u f f L e 
Two courses £20 / Three courses £25 

C o c k T a I L  
Negroni  7                                                                                               
Portobello Rd dry gin, Antica Formula sweet vermouth, Campari, orange  
Champagne Charlie 10 
Charles Heidsieck champagne, seasonal syrup 
 

T o  B e g I n 
Freshly baked sourdough, truffle and walnut butter (n) 4 
Beer battered pickles, tarragon mayonnaise 3½ 
Gordal olives  4 
 

 

S T a R T e R S 

White onion and madeira soup, rarebit on toast 
Chicken liver pate, farmhouse chutney, toasted sourdough  
Salt baked beetroot, confit shallots, hazelnut dressing (n) 
Charred mackerel, Yukon gold potatoes, bacon and horseradish broth  
Crispy pigs head croquette, celeriac remoulade, caramelised apple puree 
Cornish crab cake, coronation mayonnaise, earl grey soaked raisins (£1 supplement) 
 

M a I n S  
Roast topside of beef, greens, carrot, roast potatoes and Yorkshire pudding 
Stuffed roast pork belly, crispy crackling, carrot and swede mash, red cabbage, apple sauce 
Pan fried sea bream, puy lentil and chestnut mushroom stew, lemon and chive 
Pan roasted cauliflower, butterbean mash, salted lemon and green chilli dressing, toasted almonds (n) 
Butternut squash risotto, house ricotta, pumpkin, sunflower and sesame crisp (n) 
 

T w o  T o  S h a R e 

Sirloin on the bone (570g), greens, carrots, roast potatoes and Yorkshire pudding 
(Please allow 45 minutes, £30 supplement per 570g piece) 
 

S I d e S 

Roast potatoes  3 
Honey roasted carrots  3½ 
Braised red cabbage  3½ 
Sprouts with bacon  4 
More gravy  2   

 

D e S S e R T S                                                                                                                                                        

Honeycomb semifreddo, chocolate sauce, homemade honeycomb 
Caramelised white chocolate mousse, Armagnac soaked prunes, cinnamon crumble 
Ring donut, caramel sauce, tonka bean ice cream  
Warm carrot and walnut cake, crème fraiche sorbet (n) 
Sticky toffee pudding, butterscotch sauce, cream cheese ice cream   
 

           C H e e S e 

           Roquefort, house chutney, toasted walnut loaf (n) (£2 supplement)  
                                                          

S t I C k I E S 
Homemade limoncello 3 
Gewürztraminer Late Harvest, Montes Alpha, Colchagua, Chile (75ml)   5 
Sauternes, Chateau Laville, France, 2013 (75ml)   7 
 

S W e e T S 

Americano coffee & sweets  4½ 
 
             Please inform us of any allergies and intolerances, a full list of ingredients is available on request. (n)= contains nuts 

Please note parties of 6 or more will have a 10% discretionary service charge added to their bill 


