
A P P E T I S E R S

S I D E S

M A I N  D I S H E S

D E S S E R T S

Chefs Selection of 4 British Cheeses
Served With Quince Gel, Grapes, Tomato & Chilli

Chutney, Artisan Crackers (GFA)

‘Banoffee Pie’
Banana & Hazelnut Parfait, Salted Caramel Coffee
Ganache, Caramelised Banana, Raspberry (N)(V)

(GFA)

 T O M  B R O W N S
W E L L I N G T O N  E V E N I N G

Whipped Mash Potato (GF)(V) 6.00
Crispy Potato Terrine Pave (GFA)(V)(DF) 6.00

Triple Cooked Fries (GFA)(V)(DF) 6.00
Panzanella Salad (DF)(GFA)(V) 6.00
Seasonal Greens (V)(GF)(DFA) 6.00

Tenderstem Broccoli | Lemon, Smoked Almonds (GF)(N)(DFA)(V) 6.00

Please make a member of staff aware of any allergies or intolerances when ordering.
 A £5pp Entertainment fee and a discretionary 10% service charge will be added to your bill.

Beef Wellington
 (Pre-Order Required)

Includes Caramelised Turnip & Horseradish
Purée, Dressed Watercress, Red Wine Jus

(V) - Vegetarian | (GF) - Gluten free | (GFA) - Gluten Free Available | (N) - Contrains Nuts | (DF) - Dairy Free | (DFA) - Dairy Free Available

Chalk Stream Trout
Whipped Mash Potato, Samphire, Buttered

Leeks, Warm Tartare Sauce, Salmon Roe
(GF)

Dry Aged Fillet Of Beef
Potato Terrine Chips, Confit Carrot, Beef Fat Crumb,

Dijonnaise (GFA)(DFA)

Salt & Pepper Squid
Kimchi Buffalo, Nori Ranch, Togarashi (N)(DFA)

Beef Tartare
Dry Aged Beef, Horseradish Gel, Cured Egg yolk,

Pickled Shimeji Mushrooms, Beef Fat Hollandaise,
Toasted Sourdough (GFA)(DFA)

2 Course £50 | 3 Course £58

Sticky Toffee Pudding
Salted Caramel Fudge, Clotted Cream Ice Cream,

Toffee Sauce (V)

Whipped Feta & Tomato Tartlet
Marianated Heritage Tomatoes, Balsamic Pickled

Shallots, Black Olive Crumb, Basil Oil (V)

Mushroom & Leek Wellington
 (Pre-Order Required)

Includes Caramelised Turnip & Horseradish
Purée, Dressed Watercress, Roasted Beetroot

Jus (V)

Garlic & Herb Butter Grilled ½
Native Lobster

Served With Triple-Cooked Fries,
Panzanella Salad (GFA)(DFA)

F O R  T H E  T A B L E

Colchester Oysters
Bloody Mary Dressing, Lemon, Tobasco

4.00 Each | Half Dozen 22.00 | Dozen 44.00 (GF)(DF)

Little Brunette Bakery Baguette
Salted Treacle Butter 8.00

(GFA)(DFA)(V)

Baked English Camembert
Little Brunette Baker Baguette, Salted Treacle

Butter, Tomato Chilli Jam 17.00 (GFA)(V)

Cured Salami, Prosciutto & Kalamata Olive
Board

13.00 (DF)(GF)
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