snacks

comté gougeéres

smoked marcona almonds

gordal picante olives

pigs-in-blankets, tewksbury mustard
saucisse-sec, cornichons

smoked haddock blinis, radishes & chives

plates

french onion soup, gruyere croute

burrata la latteria, pickled girolles, endive, truffle oil
maldon rock oysters, mignonette (3/6)

bistro gin cured salmon, beetroot & horseradish

crab, prawn & avocado cocktail, sourdough toast

boudin noir, apple, hazelnuts, lambs lettuce

chicken liver & foie gras parfait, brioche, chutney

venison tartare, paris browns, pickled walnut ketchup
whole baked tunworth, cranberry sauce, sourdough (for 2-3)

large plates

twice baked blue cheese & kale souffle, lambs lettuce
cornish turbot, potato gratin, fine beans, hollandaise
duck confit, montbeliard sausage, puy lentils, watercress
roast partridge, stuffing, brussel sprouts & bacon

beef bourguignon, buttery mash

to share

aged rare breed sirloin, chips, watercress, sauce diane

sole meuniere, fries

half a longland farm goose, pickled cherries, duck fat potatoes, watercress (for 3-4)
slow cooked lamb shoulder, potato gratin, bitter leaf salad (for 4-5)

sides brussel sprouts, endive & fennel salad, duck fat potatoes, fries

to finish

baked chocolate ganache, maraschino cherry, cream
spruce leaf créme brulee, shortbread

pear, almond & calvados tart

homemade ice creams & sorbets (per scoop)
selection of buchanan’s cheeses, sourdough crackers
chocolate truffles

sweet wines

chambers rosewood, muscat rutherglen
chateau delmond sauternes

port, sandeman tawny 10 YO

water
vichy catalan (11tr)

december 2025

D OO0,

12
14
15/30
15
14
14
15
15/30 (with fries)
30

26
29
26
29
29

80
15
90
110

5 each

10
10
10

14

10
14

5.5



