
 

 

 
 Dinner 

 

Celeriac Soup, Mushroom Duxelles, Confit Garlic Butter 

Chicken Liver Parfait, Melba Toast, Cornichons 

Chicory, Pear and Roquefort Salad with Walnut Dressing 

Mushrooms on Toast with Tarragon Cream Sauce 

Moules a la Crème starter or main 

 

Aubrey’s 8oz Rump Cap, Peppercorn Sauce, Tomato Provencal, Frites 

Pumpkin and Goats Cheese Lasagne (v) 

Fresh Fish of the Day  

Confit Pork Belly, Roasted Cabbage, Carrot Puree, Piquant Sauce 

 

Dark Chocolate Mousse, Honeycomb, Orange Confit and Hazelnuts 

Crème Brulee  

Mango Cheesecake, Toasted Coconut Crumble, Mango Sorbet 

Blackberry Financier, Apple Compote, Crème Anglaise 

300 Day Cave-Aged Comté, Quince, Fig and Almond wheel, Biscuits 

 

 
2 courses £26.00 - 3 courses £32.00 

We request a preorder for tables of 8 or more people 

For tables of 6 or more a service charge of 10% will be added 

FOOD ALLERGIES AND INTOLERANCES: SOME OF OUR FOOD CONTAINS ALLERGENS, PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE INFORMATION  

ALLERGEN MENUS ARE AVAILABLE UPON REQUEST, PLEASE ASK A MEMBER OF OUR TEAM FOR A COPY 

 


