
 

SPRING PARTY MENU 

From March till May 2018 

(2 Course £28 – 3 Course £35) 

 

STARTERS 

Chicken Liver Parfait, Brioche & Pickled Shallots 

Heritage Beetroots, Goats Curd & Crushed Hazelnut Salad 

Lightly Cured Pollock Sashimi, Pickled Fennel & Pomegranate 

Parsnip & Cumin Soup, Curry Oil & Apple 

MAINS 

Steak Frites, Watercress & Grilled Tomato 

Cotswold White Chicken Breast, Fried Parmesan Gnocchi & Wild Mushroom 

Ragu 

Pan Fried Sea Bass Fillet, Steamed Pak Choi, Thai Aubergine & Coconut 

Broth 

Maple Glazed Halloumi, Grilled Butternut Squash, Pecan & Pumpkin Seed 

Crumb 

 

PUDDINGS 

Hot Chocolate Pudding, Vanilla Ice Cream 

Hazelnut & Polenta Cake, Salted Caramel Ice Cream 

Vanilla Burnt Cream, Shortbread 

131 Cheese Selections, Quince & Oatcakes 

Filter Coffee or English Breakfast Tea 

If you suffer from allergies, please ask a member of staff for recipe information before you order 

your food. Prices include VAT. A 12. 5% discretionary service charge is placed on all bills. 


