
 

 

Chef’s Choice Menu 
2 Course - £30.00 | 3 Course - £40.00 

Includes a glass of fizz 
 

Optional Wine Matching £10.00 
 

Available Fridays only 6pm-9.30pm 
 

Starters 
 

Yellison’s Goats’ Cheese 
Brioche | Charred Leek | Beetroot | Horseradish Crème Fraîche  

 

Rabbit Terrine  
 Scotch Quail Egg | Pickled Baby Vegetables | Tarragon Mayonnaise | Nettle 

 

North Sea Crab  
Salmon | Langoustine | Samphire | Pea | Cucumber & Lime Yoghurt | Chive Foam 

____________________________________________________________ 
 

Mains 
Served with Seasonal Vegetables for the Table 

 

Spring Vegetables 
Courgette & Mint Rosti | Pea Purée | Gem Lettuce | Girolles | Jersey Royal Cream 

 

Fillet of North Sea Trout 
Jersey Royals | Samphire | Pea | Pickled Clams | Watercress Foam 

 

 Pigeon 
Beetroot Purée | Girolle Mushrooms | Baby Carrots | Red Onion Petals | Blueberry Jus  

____________________________________________________________ 
 

Extras 
£3.50 

 

Beef-dripping Chips – Skinny/Chunky | Roast Garlic Mash | Buttered Jersey Royals 
Nutmeg Buttered Spinach | Lincolnshire Poacher Creamed Mushrooms | Baby Leaf Salad | Onion Rings 

Roasted Bone Marrow  
____________________________________________________________ 

 
Puddings 

 

Lemon & Basil Cheesecake 
Lime Gel | White Chocolate Ice Cream 

 

Treacle Tart 
Orange Ice Cream | Ginger Crumb | Poached Rhubarb 

 

White Chocolate Parfait 
Berries | Chocolate Soil | Pistachio | Crème Fraiche Sorbet 

 

Four Cheeses from the trolley 
Fruit Cake | Celery | Grapes | Crackers 

 


