
 

 
We take the utmost care to ensure all reasonable dietary requests are accommodated but we are unable to guarantee that any item 
will be 100% allergen free. If you require further information on the allergen content of our foods please ask a member of staff 

who will be happy to help you. 

 
 

Classic Sample Menu 
 
 

Starter 
 

Terrine of confit duck 
glazed figs and dandelion leaves 

 

Vegetarian Alternative Starter 
 

Wild mushrooms 
pickled radish and toasted sourdough 

 
 

Main Course 
 

Pork belly and crackling 
mashed potato, seasonal vegetables, chorizo and apple jam, pork jus 

 

Vegetarian Alternative 
 

Spinach and goat’s cheese tortellini 
 red onion marmalade and shaved truffle 

 
 

Pudding 
 

Lemon tart 


