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APPETIZERS

BREAST OF SMOKED WOOD PIGEON, WATERCRESS,

COBNUT SALAD, BLACKBERRY VINAIGRETTE -t rrerrerreeeeens 8.50
506 HAUTES COTES DE BEAUNE, DELAGRANGE, BURGUNDY,2008 ---/ /.50

WILD RABBIT CASSOLET TERRINE, PHP BLACK PUDDING,

MUSTARD SABAYON tt -ttt eretesentttannttes tuttttneteannteennnnes 850
668 CHIANTI, FATTORIA MONTELLORI, TUSCANY, ITALY 2007.......... 9.00

ARTICHOKE SALAD, POACHED QUAIL EGGS,

GIROLLE VINAIGRETTE, SHERRY JELLY *+tr ccrrrrrerecceneennn.. 8.00
360 WHITE MERLOT, CONTRADA, GUIDO BRIVIO, SWITZERLAND 2007. | O.00

CEVICHE OF RED MULLET, SORREL CRESS, CANDIED

CHILLI & LEMON “fcvsevresseeeteneneteanntees tttenenaeennneesnnnees 750
293 SANCERRE, LES LONGUES FINS, LOIRE, FRANCE 2008 rrrrirrive !/ 1.00

SEARED SCALLOPS, HAGGIS BEIGNETS, SWEEDE PUREE,
POTATO FONDANTS ettt tottttttttanennnnnnnns | 250
423 SAUVIGNON BLANC, CLOUDY BAY, MARLBOROUGH, 2008 -------- /14.50

GRILLED PURPLE SPROUTING BROCOLLI, GIROLLE VINAIGRETTE,
FRIED EWE’S CHEESE *+ - ts tsvrrrrretsetene satentennennenneanens 7OO
340 GAVI DI GAVI, TACCHINO, PIEDMONT, ITALY 2008 -+ rrrreens 9.00

MORROCCAN SPICED MONKFISH, PALESTINIAN COUS COUS,
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8 OZ FILLET OF ABERDEEN ANGUS.................... 26.50
(C.H. WAKELINGS, GODALMING)
8 OZ SIRLOIN 20.50
(C.H. WAKELINGS, GODALMING)
| Ooz PURE BRED SUSSEX RIBEYE ................... 24.50

(HIGH FIELDS FARM SUSSEX)

SAUCES:

BORDELAISE, BEARNAISE, BLUE CHEESE, PEPPERCORN

AVAILABLE
MONDAY-SATURDAY 6-7 PM

GRILLED COURGETTE & CANDID LEMON TERRINE, SPICED CHOP OF GINGER LONG HAIRED PIG .................. 18.50
MANGO PUREE . ...\ttt et e e e 9.50 (PLANTATION PIGS, SHAKLEFORD SURREY)
260 RIESLING, CAVE VINICOLE DE RIBEAUVILLE, FRANCE 2006...... 8.00
BARNSLEY CHOP OF SUFFOLK MULE LAMB ......... | 9.00
(HIGH FIELDS FARM SUSSEX)
ENTREES
CURRY SCENTED COD, BLACK BEAN & GINGER BRAISED TRIPE “ - ettt | 8.00
220 RULLY, ALBERT SOUNIT, ST. JACQUES, BURGUNDY, FRANCE 2QQ 7+ --rrrrrrrrrriretenietaannas /1 4.00
EARLY BIRD MENU
LOIN OF ENGLISH ROSE VEAL, FONDANT POTATO, PEAS, PANCETTA
STARTER CAFé DE PARIS BUTTER - - ettt ettt ttttttttttttttttttttetetennenensosaeeeeeeesesesetteses ZOOO
SOUP OF THE DAY 604 CHATEAU DE GIRONVILLE, CRU BOURGEOIS, BORDEAUX, FRANCE 2006 <+ rrrrrrrrrreeenec.. !/ 1.00
PHP BLACK PUDDING HONEY ROAST SUFFOLK-BRED DUCK, soY & SESAME GLAZED GARDEN
MUSTARD SABAYON VEGETABLES, LINGUINI f ot s e s st e e oottt ettt ettt ettt eete s eteseatesennseennnses |95O
673 ROSSO DI MONTALCINO, FERRERQO, TUSCANY, ITALY 2007 ««trrrrrrreartanianiaiiiiiiiiiiii i, /.00
CEVICHE OF MULLET
ROAST BREAST & LEG OF GROUSE, FAGGOTS OF HARE, SOURDOUGH
MAIN PUREE, PARSNIPS, TROMPETTES & LOCAL ELDERBERRY JUS  crrrrrrrrrrrienan, 21.50
7/6 R/OJA CRIANZA, BODEGAS LEALTANZA, SPA/N 2006 .................................................. /O‘ 50
HUNTSHAM FARM STEAK & KIDNEY
STEW. MASH & CARROTS ROAST LOIN OF VENISON, BEETROOT PUREE, BOULANGERE POTATO,
CAVALO NERQ sttt sttt st e tttttttttttttttttetetesssssssssssssssenennnnnnnnsas 2 | OO
ROASTED GURNARD, CORIANDER 668 CHIANTI, FATTORIA MONTELLORI, TUSCANY, ITALY 200 7 .. . e 9.00
CRUSHED NEW POTATOES, FILLET OF PLAICE, SAUTEED CRAYFISH, HEREFORD SNAILS & TROMPETTES
ROMANESQUE ROST', PARSLEY CREAM  tfttt ettt ttttttttttttttttttttttttttttttttttttttttttteteeeesssnns I 9OO
21 | PETIT CHABLIS, DOMAINE DE LA MOLIERE, FRANCE 20OQO&8........ +rrrrrrrrrrrrreeeeeetataaattaan, /10.50
BUTTERNUT SQUASH &
COBNUT RIsoTTO SMOKED AUBERGINE RISOTTO CAKE, RATATOUILLE VINAIGRETTE,
(o1 =S = =Y NS | IR I I I | 6.50
DESSERT 54| BROUILLY, DOMAINE LOUIS TETE, BEAUJOLAIS, FRANCE 2QQ0O8 -ttt 7.50
VICTORIA PLUM SOUP WITH SIDES 4.00
YOGHURT SORBET, CHAMPAGNE ROCKET & PARMESAN SALAD BUTTERED NEW POTATOES  CHANTENAY CARROTS
JELLY & BRITANNY SHORTBREAD MIXED LEAF SALAD CHUNKY CHIPS SAUTEED MUSHROOMS
CHOCOLATE MOUSSE. PRALINE CHERRY TOMATO & SHALLOT SALAD MASH POTATOES ROSEMARY & GARLIC ROASTED COURGETTES
FEU|LLANT|NE, VANILLA ICE CREAM TRADITIONAL CAESAR SALAD DAUPHINOISE POTATO RUNNER BEANS
BREAKFAST MON-SAT 7 .00 -10.00AM
SELECTION OF HOME MADE ICE
SUNDAY 8.00 -10.30aM
CREAM AND SORBET
LUNCH MON-FRI 12.00 - 2.30PM
2 COURSES 18.00 SUNDAY 12.30 - 3.00PM
3 COURSEs 2 |1 .00
DINNER MON-SUN &.00 -10.00PM

A | O% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO ALL BILLS.
THIS CHARGE IS PAID DIRECTLY TO THE STAFF




