
Dinner Menu
Served 5:00pm - 9:00pm 

TEA SMOKED DUCK 15
Rhubarb Ketchup, Braised Chicory, Burnt Orange, Fresh Herbs

WHIPPED GOATS CHEESE 12
Textures of Beetroot, Walnut Crumb

SEARED CURRIED SCALLOPS 16.50
Truffle Cauliflower Purée, Capers, Squid Ink Sauce & Vanilla Foam

BEEF CARPACCIO 13
Rocket, Parmesan, Capers & Harry’s Dressing

HENDERSON’S CURED SALMON 13
Seasonal Herb & Vegetable Salad, Herb Oil 

Appetisers

Mains
PAN-FRIED CHICKEN SUPREME 21
Potato Dumplings, Spinach, Vine Tomatoes, Asparagus, Butter Emulsion & Basil Oil

HARISSA GLAZED RACK OF LAMB 28
Little Gem, Garden Peas, Mint, Asparagus, Crumbled Feta & Yoghurt

SHALLOT TARTE TATIN 19
Caramelised Shallot, Thyme Puff Pastry, Burnt Onion Purée, Warm Caesar Salad & Crispy Onions

DRY AGED RIB-EYE STEAK 35
Garlic & Rosemary Fondant Potato, Beer Battered Onion, Mushroom Duxelles & Bearnaise Sauce 

GRILLED COD 24
Chorizo, Purple Sprouting Broccoli, Sauce Vierge

LAND & SEA 28 
Pressed Belly of Pork, Seared Scallops, Leek, Samphire, Parsley Root, Mussels & Cider Sauce

Sides 

Parmesan Truffle Fries 6
Salt & Pepper Chunky Chips 6 
Seasonal Vegetables 6
Rocket Salad 6

If you have a food allergy or intolerance, please ask a manager for assistance. Not all ingredients can be listed and we cannot guarantee the total absence of
allergens in our dishes. Detailed allergen information available on request. A discretionary service charge of 10% will be added to your bill. 100% of this goes to

our wonderful team.


