
To start

Soup of the day (v)  (v e* )  ( g f * )  (d f * )
House focaccia

Smoked Salmon TERRINE ( g f * )
Lemon butter croûtes

Game Pie 
Homemade shortcrust pastr y, root vegetables, game jus

R atatouille Carpaccio ( g f )  (d f )  (v e)
Tomato and roasted red pepper fondue 

Tempur a Cod Cheeks ( g f * )  (d f * )
Salt & v inegar parmentier potatoes, pea purée, lemon oi l

to follow

Beef bourguignon ( g f * )  (d f )
Herb dumplings, focaccia

Orzo pasta &  chicken
Skin on chicken thigh, bacon lardons, wi ld mushrooms, garl ic & herb cream

Onion tarte tatin (v)
Puff pastr y, roasted red onions, whipped cheddar & mascarpone

Fish pie  ( g f )
Jacket potato mash, parmesan shav ings, cr ispy ka le

Butter roasted cod loin ( g f )
Garl ic pommes purée, roasted wi ld mushrooms

Lincolnshire beef ( g f )  (d f * )
Mushroom & spinach duxel les, pommes neuf, roasted cherr y tomatoes, peppercorn sauce

SIDES

Sweet Potato Fries,  rocket, parmesan shav ings, t ruff le oi l ( g f )  (d f * )  (v)  (v e* )  |    6.50
Halloumi Fries  ( g f )  |    9
Garlic &  Herb Roast Potatoes with red currant jus ( g f )  (d f )  |    5
Garden Salad ( g f )  (d f )  (v)  (v e)    |    4
Pommes Neuf ( g f )  (d f )  |    6

Please adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS
(v)  vegetar ian  |  (v e)  vegan  |  (v e* )  vegan on request  |  ( g f )  gluten f ree  |  ( g f * )  gluten f ree on request 

(d f )  dair y f ree  |  (d f * )  dair y f ree on request

P R I X  F I X E  M E N U 
2 COURSE £30  |   3  COURSE £35

MONday -  saturday
12 -  3PM  |   5.30 -  8.30pm 

Last bookings at 2.30pm & 8.15pm



to end

Rum infused plum &  apple tarte tatin
Chocolate honeycomb ice cream

Triple chocolate brownie
Chocolate ganache, vani l la ice cream

Str awberry mille-feuille
Macerated strawberr ies, strawberry shards, candied mint

Coffee &  cream cheesecake
Chocolate biscuit base

Cheeseboard ( g f * )
Select ion of 3 cheeses, gra in biscuits, grapes, apple, Dower House chutney, sa lted butter
(£5 supplement)

Selection of ice creams (d f * )

Please adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS
(v)  vegetar ian  |  (v e)  vegan  |  (v e* )  vegan on request  |  ( g f )  gluten f ree  |  ( g f * )  gluten f ree on request 

(d f )  dair y f ree  |  (d f * )  dair y f ree on request


