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OCTOBER MENU 
                          A glass of Nyetimber 12.5-    Negroni 10-     Espresso Martini 10- 

                        Gordal olives 4.5   Focaccia 4.5   Salted Catalan almonds 4.5 

 
Harira – A warming Moroccan soup of lentils, white beans & pearl barley 
Grilled goats cheese salad, white peach, green beans, radish & beetroot  
Oak smoked salmon, soda bread & dill crème fraiche 
Twice baked three cheese & hazelnut souffle, spinach & herb cream sauce 
Pork, rabbit & green peppercorn terrine, chutney, pickles & toast 
Black pudding from Normandy, Portobello mushrooms, fried egg & red wine sauce 
Josper grilled squid, chorizo, rocket & aioli 
2 Tandoori king prawns, cucumber, red onion & mint salad 
Salt grilled sardines, extra virgin olive oil & lemon 
Portuguese style Palourde clams 
Braised duck leg ragout, Casarecce pasta, garlic breadcrumbs & parmesan 
Spinach & ricotta ravioli, sage butter & parmesan 
Tagliatelle, tiger prawns, garlic & parsley 
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Fillet of cod, mashed potatoes, prawn, leek & herb cream sauce 
Whole lemon sole, capers, new potatoes & samphire 
Middle white pork loin chop, duck fat potato cake, sauce charcuterie & greens 
Suet crusted beef, onion & red wine pie & mashed potatoes 
Roast leg of lamb, spiced chickpeas, spinach & mint yoghurt 
Loin of wild locally shot venison, celeriac gratin, spinach & peppercorn sauce 
Josper grilled Native rare breed beef, chips & sauce au poivre 
Ribeye (250g) 

Chateaubriand (550g) 
 
GREEN BEANS, CHILLI & GARLIC.   BUTTERED SPINACH. CHIPS.  GREEN SALAD.  BUTTERED NEW POTATOES      5- 
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Apricot & frangipane tart & crème fraiche  
Treacle tart & clotted cream 
Dawlicious strawberry & clotted cream ice cream & shortbread  
Flourless chocolate cake, crème fraiche & Griottine cherries 
Profiteroles, vanilla ice cream, hot chocolate sauce & hazelnut praline 
Plate of European cheeses & biscuits  

                                  
                                         
 
                                 PLEASE ADVISE STAFF OF ANY ALLERGIES 
 
 
        An optional 10% service charge will be added to the bill at your discretion 
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