
A discretionary 12.5% service charge will be added and entirely shared between all the staff.
We are unable to guarantee that food is completely allergen free. For those with allergies or 

intolerances who may wish to  know about the food ingredients used, please ask your server.

•  STA RTERS •
 

Hot Chocolate Fondant                                        8                                
Milk chocolate macaroon, ganache, butterscotch 
ice cream 

Pink Gin Panna Cotta                                              6                    
Rhubarb, grapefruit, basil                  

Bourbon Vanilla Secret                                          7            
Broken meringue, iced poppy flower 

Apple Crumble Tart [VG]                                       6                                                                
Wild berries sorbet, walnut    
 
Three British Cheeses                                             10
Chutney, grapes, quince jelly, crispbread

•  M A INS•

• DESSERTS •

•  SIDES •

Wilted kale & spinach, onion crumb [VG]       
Smoked garlic mash                                          
Salad leaves,cherry tomato,                
cucumber, radish [VG]                                                                    
Cauliflower cheese bake                                
Rosemary fries [VG]                                                    
Natural honey roasted carrots &                      
parsnips      

[VG] Vegan  [V] Vegetarian

Pressed Chicken & Leek Terrine                       8                      
Balsamic pickled grapes, piccalilli, brioche

Soft Boiled Scotch Egg                                          7
Gloucester Old Spot pork spiced with pimento 
paprika, radish, plum ketchup

Celeriac Soup [VG]                                                 7                                               
Brussels sprout, crispy capers

Heritage Rainbow Carrots [V]                           7                            
Endives, feta, Richmond honey dressing

Salmon & Prawn Cocktail                                    9                                 
Pickled cucumber, sea salt toast, Bloody Mary Gel 

Seared Scallops                                                      10                                 
Burnt cauliflower puree, pancetta, salted popcorn, 
cherry caramel  

Venison “Humble” Pie                                          18
Buttered potato purée, fine beans 
 
Confit Duck Leg                                                      18                                                     
Buttered poach potato, carrot, figs

Surrey Farms Rib Eye Steak                             25                                                            
Bone marrow butter, watercress salad
 
Glazed Rare Breed Pork Chop                         17                   
Mustard mash, toffee apple, cider meringue, 
roasting jus

Smoked Salt Marsh Lamb Loin                       20      
Almond couscous, crispy shoulder, blackberries, 
mint yoghurt

Yellowfin Sole                                                         18
Potato, Mussels Marinière with cream, garlic and 
parsley  

Line caught Seabass                                          18
Fennel remoulade, cured tomato, candied lemon, 
block olives

Roasted Butternut Squash [VG]                    15
Quinoa, hummus, charred corn, pomegranate, 
crispy cabbage, pumpkin essence

Baked Surrey Hills Beets [V]                             15  
Ricotta dumplings, hazlenut & avocado oil
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