
DISHES CELERY GLUTEN CRUSTACEA EGGS FISH LUPIN MILK MOLLUSCS MUSTARDS NUTS PEANUTS SESAME SOYA SULPHITES

TO START

Baked Celeriac Soup

Pine-Cured
Chalk Stream Trout
Harissa Roast 
Chantenay Carrots

Chicken Liver Parfait

TO FOLLOW

Roast Garlic Chicken

Fillet of Salmon

Daube of Beef 

Jerusalem Artichoke,
Spinach & Cheese 
Pithivier Pine Nuts

Balmoral 
Venison Ragu

STEAKS

8oz Rump Cap

6oz Fillet Medallions

Boston Chop

SIDES

Grilled Tenderstem 
Broccoli

Triple Cooked Chips

Gran Reserva 
Gorgonzola

LUNCH MENU ALLERGEN CHART



DISHES CELERY GLUTEN CRUSTACEA EGGS FISH LUPIN MILK MOLLUSCS MUSTARDS NUTS PEANUTS SESAME SOYA SULPHITES

TO FINISH

Spiced Poached Pears

Valrhona
Chocolate Cake

Rhubarb Trifle

Selection of 
Artisan Cheese

LUNCH MENU ALLERGEN CHART


