
T H R E E  C O U R S E  
M E N U





S T A R T E R S

CURED DUCK AND FIG TERRINE, APPLE AND GINGER 
JAM, MAPLE SPICED TOAST

ROASTED SQUASH, CARAMELISED RED ONION AND 
FETA TART, BABY KALE AND GOLDEN BEETROOT 

SALAD, PEAR AND BALSAMIC DRESSING TOASTED 
WALNUTS (V)

RED CHICORY, PINENUT PUDDING, MUSHROOM 
BACON AND BEETROOT MOLASSES, FLAX SEED AND 

GRAIN SALAD (V)

TRUFFLED POTATO SALAD, PICKLED QUAILS EGG 
YOLK, SMOKED POTATO CREAM (V)

BURRATA SALAD, JERUSALEM ARTICHOKE, TOASTED 
HAZELNUTS, MANGO, BASIL, BLACK PEPPER CRUMB 

(V)

MUSHROOM BRIOCHE TOAST, MUSHROOM 
KETCHUP, ROASTED MUSHROOMS, HORSERADISH 

CREAM (V)

BLACKENED SALMON FILLET, WITH CRISP BABY 
GEM AND ROCKET SALAD, HERB TOASTED 

CIABATTA, CAESAR DRESSING, ICED FETA SNOW

BORLOTTI BEAN AND CHESTNUT SOUP WITH 
SEARED SCALLOPS, PARSLEY OIL

HOT SMOKED SALMON, ROASTED ONION SQUASH, 
WHIPPED GOATS CURD, HONEY AND THYME 

DRESSING, RED MUSTARD LEAF, GRAINS

WARM SPICED CRAB TARTLET, PARSNIP, POPPY 
SEED AND KOHLRABI SALAD, TROUT ROE 

DRESSING 

LOVAGE CURED SALMON, CAULIFLOWER, 
PARSLEY RELISH, MUSTARD LEAVES



M A I N S  

ROAST BELLY OF PORK WITH BUBBLE AND SQUEAK, 
APPLE AND HORSERADISH SAUCE, SALT AND CHILLI 
CRACKLING SERVED WITH BABY CARROTS, SPICED 

RED CABBAGE AND CIDER SAUCE

SLOW COOKED TREACLE AND ORANGE GLAZED 
SHOULDER OF LAMB, ROSEMARY AND THYME 

FONDANT, PUMPKIN CREAM, ROASTED KALE, PORT 
WINE SAUCE 

FILLET OF TURKEY, FILLED WITH TOMATO, SAGE AND 
MOZZARELLA, WRAPPED IN PARMA HAM SERVED 
WITH ROSTI POTATO, BUTTERED SPOUTS, STICKY 

PARSNIPS, MERLOT SAUCE

CORIANDER ROAST CHICKEN WITH ROAST WINTER 
CARROTS, WALNUT SAUCE, SERVED WITH ROAST 

POTATOES AND BUTTERED CABBAGE

BUTTER POACHED BREAST OF CHICKEN, MUSTARD 
CREAMED CABBAGE, ROSEMARY ROAST POTATOES, 
CHANTERNEY CARROTS, CRISPY KALE, SERVED WITH 

A RICH RED WINE SAUCE

IRISH BRAISED BEEF CHEEKS, ROASTED CARROTS, 
HORSERADISH CREAMED POTATO, BONE 

MARROW SOURDOUGH CRUMB 

SPICED DUCK BREAST WITH WALNUT CRUSTED 
POTATO AND APPLE CROQUETTES, BILBERRY 

SAUCE, WILTED SPINACH 

BLACK QUINOA CRUSTED STONE BASS SHELLFISH 
SAUCE, WATERCRESS CREAM, DILL ROASTED 

GNOCCHI, SALSIFY

HERB CRUSTED COD FILLET, SWEET POTATO 
PUREE, LEMON BEURRE BLANC, WINTER 

RATATOUILLE

AUBERGINE ROLLATINI WITH SPINACH AND TOFU 
RICOTTA, TOPPED WITH TOASTED PINENUTS AND 
FRESH BASIL SERVED WITH BAKED LIMA BEANS, 

FINISHED WITH ALMESAN (V)

WINTER VEGETABLE STRUDEL, WHEAT BEER AND 
HONEY SAUCE, MUSTARD MASH, SALSIFY, CRISPY 

KALETTES (V)



D E S S E R T S  

LEMON RICOTTA CAKE, SESAME, CITRUS CURD, 
CONFIT ZEST

OREO CHEESECAKE, PEANUT BUTTER AND JELLY

PLUM FRANGIPANE, ROASTED THYME PLUMS, PORT, 
MASCARPONE

APPLE COMPOTE, SALTED BUTTER CARAMEL, 
ROSEMARY NUT CRUMB

BITTER CHOCOLATE CUSTARD, HONEY ROAST PEAR, 
ALMOND CRUNCH

SPICED SPONGE, CARAMELISED STAR ANISE 
PINEAPPLE, MILK ICE CREAM, TARRAGON

ESPRESSO PANNA COTTA, CHOCOLATE SPONGE, 
COFFEE GRANITA

TROPICAL COCONUT CURD, LIME MERINGUES, 
TROPICAL FRUIT, YUZU SYRUP

PRUNE AND TOKAJI PARFAIT, MULLED WINTER 
FRUITS, BLACK PEPPER GRANOLA

OLD TOM GIN SNOWBALL, SPICED APPLE, FENNEL
ROASTED HAZELNUT CREAM, BITTER COFFEE AND 

GINGERBREAD, MERINGUE SHARDS

BANOFFEE CARAMEL TART, BANANA MOUSSE 
MILK CHOCOLATE, MILK CRUMB, COFFEE 

MERINGUE

DARK CHOCOLATE TORTE, HAZELNUT, YUZU, MISO 
BLACKBERRY JAM, COCONUT

DARK CHOCOLATE JAFFA BOMBE, BLOOD 
ORANGE PATE DE FRUITS, ORANGE, PRALINE 

CRUNCH


