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Description automatically generated with medium confidence]
We pride ourselves on using fresh, local, responsibly sourced ingredients that Kevin and the kitchen brigade use to create these fabulous dishes.
[bookmark: _Hlk147927721]+Snacks

Artisan bread with herb and sea salt butter
(Gluten, dairy)
£5.50
Mixed marinated olives
(Sulphites)
£6.00
Smoked almonds
(Nuts)
£5.50

To begin

Soup of the day served with an artisan bread roll
(Gluten, celery)

[bookmark: _Hlk147925432]Chargrilled leek, sun blazed tomato tapenade, burnt leek oil, black garlic aioli
(Mustard, soya, eggs, celery)

[bookmark: _Hlk147925496]Pan seared Hampshire chalk stream trout, orange seaweed pearl caviar dressing,
lemon scented giant cous cous
(Fish, gluten, milk)

[bookmark: _Hlk149143758]Chicken and asparagus terrine wrapped in Parma ham,
garden mint infused mustard piccalilli
(Mustard, eggs, milk, gluten, sulphites)



Main course

[bookmark: _Hlk148443383]Sirloin of beef, baby vegetables. black truffle dauphinoise potatoes,
white onion puree, buttered shitake mushrooms, port reduction
(Milk, sulphites)
36.00
Pan-fried, skin on chicken breast, peas a la Francaise, watercress puree, crushed potatoes,
tarragon, rosemary white wine sauce
[bookmark: _Hlk147925642](milk, sulphites, celery)
32.00
Grilled tuna supreme, scallop, mango, crab and spring onion salsa, red pepper puree,
tender stem broccoli, soya beans, red pepper pesto 
(Milk, fish, soya molluscs, crustaceans, sulphites)
36.00
Wild and king oyster mushroom risotto, pea shoots, aged parmesan, crisp coriander, chive oil.
[bookmark: _Hlk179971797][bookmark: _Hlk147925675](Celery, milk, sulphites )
29 00




Desserts
[bookmark: _Hlk149144351]
Strawberry bavarois, berry coulis, clotted cream ice-cream,
mini meringues, black pepper tuille
[bookmark: _Hlk186803153](Milk, eggs, soya, gluten) 

Trio of chocolate
Chocolate orange tart, white chocolate blondie, chocolate mousse
[bookmark: _Hlk187840735][bookmark: _Hlk169007855](Soya, eggs, milk) 

White peach pannacotta, roasted peach, caramel sauce, honeycomb
[bookmark: _Hlk186803475][bookmark: _Hlk147925750](Milk)

Choose two of our specially selected cheeses with pickled onions, 
house chutney and water biscuits
(Milk, sulphites, gluten, soya, nuts)

[bookmark: _Hlk172636707]Brazilian arabica coffee, black tea or a fruit infusion
with home-made chocolates

£39.50 two courses and coffee                     £48.50 three courses and coffee

Tasting Menu (7 courses)
To enjoy the full experience, please order by 7.30pm latest
(To be chosen by all guests on the table)


Snacks 
(Sulphites, Nuts)
֍ ֍
Mini soup of the day
(Gluten, celery)
֍ ֍
Chargrilled leek, sun blushed tomato tapenade, burnt leek oil, black garlic aioli
(Mustard, soya, eggs, celery)
֍ ֍
Pan-fried, skin on chicken breast, peas a la Francaise, watercress puree, crushed potatoes,
tarragon, rosemary white wine sauce
Or
Wild and king oyster mushroom risotto, pea shoots, aged parmesan, crisp coriander, chive oil.
(Celery, milk, sulphites )
֍ ֍
White peach pannacotta, roasted peach, caramel sauce, honeycomb
(Milk)
֍ ֍
Selection of cheese and biscuits with pickled onions and chutney
(Milk, sulphites, gluten, soya)
֍ ֍
Brazilian arabica coffee, black tea or a fruit infusion, chocolate treats
£68.00
Ask about our flight of wines to compliment this menu
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