
 

 

Starters 

Broccoli & Binham Blue Soup (V) 
Toasted Almonds, Locally Baked Bread 

Ham Hock & Apricot Terrine 
Fried Quail Egg, Toast 

Winter Bruschetta (V) 
Port Roasted Figs, Blue Cheese & Walnuts 

Berney Scotch Egg 
Truffle Mayonnaise 

Burrata (V) 
Spiced Aubergine Tapenade 

Mussels 
Choose 1 of the following flavour 

- Classic Moules Mariniere 
- Bloody Mary & Chorizo 

- Cider & Apple 
- Green Thai Curry 

Mains 

Smoked Bacon Wrapped Pheasant Breast * 
Truffle Mash, Pickled Wild Mushrooms, Spiced Carrot Puree, 

Charred Tenderstem, Roast Hazelnuts & Game Jus 

Estate Venison Wellington * 
Dauphinoise Potatoes, Salsify, Chestnut Puree,  

Cavolo Nero & Game Jus 

Duck Breast * 
Celeriac Fondant, Beetroot Puree, Honey Glazed Root Vegetables, 

Pak Choi & Madeira Sauce 

Fillet of Halibut ** 
Shellfish Risotto, Cockles, Mussels, Brown Shrimp,  

Smoked Bacon & Tarragon Cream 

Spiced Winter Vegetable Stew (V) 
 Spiced Root Vegetables Topped with a Herb & Cheese Crust 

Desserts 

Classic Apple Tarte Tatin 
Armagnac Ice Cream 

Plum Bakewell Tart 
Honey and Frozen Yoghurt 

Vanilla Poached Pear 
Hibiscus Panna Cotta 

Espresso Martini 
Chocolate Mousse, Espresso Crème, Amaretto Biscuit Crumb, Chocolate Coffee Beans 

2 Courses £18 
3 Courses £23 

*Game may contain shot 
**Fish may contain bones 
Due to the seasonal nature of the menu, some dishes may alter without notice 
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