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Seasonal buttered greens (V/GF) 4.95   Peas & Bacon 4.95  Honey glazed carrots (V) 4.95 Creamed mash (V/GF) 4.95   

Koffman fries (VG) 4.95 Truffle & parmesan fries 6.95 Beef dripping hand-cut chips 5.95   Garlic green beans (VG) 4.95

Garlic roasted Portabello mushrooms (V) 4.95   Creamed spinach (V/GF) 4.95  Dauphinoise (V/GF) 4.95  

SAUCE
Bearnaise     (GF/V) 3.5
Brandy peppercorn sauce (GF) 3.5
Red wine jus     (GF) 3.5

Oxford blue cheese sauce  (GF/V) 3.5

Wheat and nuts are in daily use in our kitchen. If you have a food allergy,   please ask to speak to the duty manager for assistance. All weights are approximate and are taken prior 
to cooking. VAT is included at the current rate. A 10% discretionary Service charge is applied to all bills. (N) Nuts (GF) Gluten Free (V) Vegetarian (VG) Vegan.

NIBBLES
(GF) 3.5
(V/GF) 4.5

Maldon rock oyster | Red shallot vinaigrette (3pc minimum) 
House marinated noceallara olives  
Totternhoe honey & treacle soda bread | Salted butter  

STARTERS
House scotch egg | Brown sauce 
Jamon & manchego croquettes | Mustard mayonnaise 
Burrata | Crouton,  courgette, pesto   
Bubble & squeak | Back bacon, poached egg, hollandaise  
Crispy pig's cheek | Beef dripping brioche, gherkins,Dijon mayonnaise, pork puff 
Shell roasted scallops | Cafe de Paris butter, soft herb crumb   

ROAST
Roast potatoes, parsnips, carrots, spring greens, Cauliflower cheese, Butternut squash pureé, gravy, yorkshire pudding

28 day aged Sirloin of beef | Horseradish cream  

Free range half chicken | Apricot stuffing   

Leg of Lamb  | Mint sauce 

Chestnut wellington     

MAINS
Monkfish masala curry | Pilau rice, Bombay scraps

Beer battered haddock & chips | Pea pureé, house tartar, fresh lemon   

Crispy gnocchi | Black truffle oil, wild mushrooms, pine nuts        

Royal Langoustine fish pie | Buttered spring greens     

Tournedos Rossini | Beef fillet, Black truffle, foie gras, spinach, brioche Madeira sauce 

GRILL
500g Chateau briand (Choice of two sides)

Porterhouse 
T-bone
190g Fillet
250g Ribeye
250g Sirloin
Lamb saddle chops (2) | Salsa verde

SIDES

(V) 4.5




