“The House”
Group Set Menu

Starters:

Smoked Salmon
With rocket and horseradish cream

DUCK LIVER AND PORK PATE
WITH ORANGE AND COGNAC, ONION CHUTNEY AND TOASTED ARTISAN BREAD

Oven baked Portobello Mushrooms (vg available)
With spinach, onion, Stilton and topped with Panko breadcrumbs 

Mains:

Chicken Florentine
Breast of chicken pan seared and simmered in garlic, white wine, cream and parmesan. Finished with fresh spinach. Served with buttery mashed potatoes.

Lemon and Caper Butter Seabass Fillet
With baby new potatoes and green beans

9oz 32 day dry aged Chargrilled Rump Steak 
With peppercorn sauce and French Fries 

Veggie Vegan Strudel
With roasted butternut squash, caramelised red onion and  courgette. Tomato coulis

Upgrade:

Our signature beef wellington
Tender fillet steak with wild mushroom duxelles and parma ham. Encased in puff pastry and served with colcannon and red wine jus. (£15 supplement)

Desserts:

Chocolate and Almond Torte with Pouring Cream

Crème Brulee 

Affogato

Vegan dessert available upon request


£40 per head
(£15 supplement on the beef wellington)
A discretionary 12.5% service charge will be added to your bill


Allergies??
We prepare our freshly made food and drinks in our restaurant every day. We use many ingredients and shared equipment, and whilst we do our best to manage allergens, we cannot guarantee that any of our food or drinks are allergen-free or suitable for those with allergies due to the risk of cross contact.
