
  
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Starters 
                                                                      £ 

 
SOUP                                                              5.75 
roasted celeriac soup, slow cooked pheasant egg, 
white beans 
   
SALMON   9.00        
salmon cooked at 40 degrees, pennywort 
violet potato mousse, Cornish crab   
 
LAMB  6.75 
braised Lighthorne lamb faggot, parsley risotto,  
candied hazelnuts  
 
SCALLOPS  11.00 
pan seared diver scallops, parsnip puree, 
roasted chestnut veloute, chick weed 
 
RABBIT  7.00 
pressed wild rabbit terrine, golden raisins,  
heritage carrot salad, chicory jam     
 
QUAIL  8.00 
Roasted breast of quail, Jerusalem artichoke 
crevettes and mandarin                  
 

Main Courses 
   
HALIBUT 19.75         
pan-roasted fillet, chou croute, confit fennel, 
mussels, pickled beach mushrooms   
 
SEA BASS 17.00 
pan-fried sea bass, sea beet, golden beetroot 
seared baby squid  
      
FILLET STEAK 25.00 
aged fillet of Charolais beef, wild mushrooms,  
shallot jam, watercress, red wine jus 
 
VENISON 22.00 
loin of Thames Valley venison, parsley root puree,  
spiced red cabbage, braised salsify 
 
PORK 17.00 
middle white pork fillet, pressed “nips & tatties”  
textures of onion, smoked ox tongue  
 
WILD MALLARD 18.50 
roasted breast of mallard, Bramley puree, confit leg 
pastilla, wild cabbage, port & pepper reduction  
 
AVAILABLE:  MON – FRI 11.30-15.00 & 17.00-22.00 
                                  SAT 11.30-22.00 

Market Menu 
 

Carrot and orange soup, onion bhaji 
 

Seared fillet of Cornish mackerel, 
cauliflower textures, 

 brown crab bavarois 
 

*** 
Slow cooked belly of  

middle white pork, confit shallot, soured 
cabbage 

 
Pan roasted line caught pollock, 
roasted parsnips, dressed crab 

 
*** 

Dark chocolate marquise, caramel   
Ice cream 

 
Warm treacle tart, clementine cream  

 

One course £11.00 
Two courses £14.50 

Three courses £18.00 

Desserts 
 £ 

 
CHEESE   10.00    
British and French cheeses,  
home made biscuits, plum chutney    
 
CHOCOLATE   7.50 
bitter Tanzanian chocolate délice,  
peanut and chocolate cannelloni   
                   
COFFEE   7.50 
tiramisu, caramelized pear,  
espresso granita  
 
GINGER   7.50 
ginger bread, caramelised honey  
custard, golden plum cream  
 
PISTACHIO   7.50 
warm pistachio cake,  
poached prunes, tonka bean mousse  
 
PASSION FRIUT                                        7.50 
passion fruit “Baked Alaska“ 
  


