
10 OZ RIB EYE PURE BRED SUSSEX..................24.50 
(High fields Farm Sussex) 
 
 
16OZ ENGLISH ROSE VEAL T-BONE ................ 27.50 
 
 
SAUCES: 
bordelaise, bearnaise, blue cheese, peppercorn  
 
 

appetizers 
 
 
 

OPEN RAVIOLI OF DORSET CRAB, iceberg lettuce,  
roasted cherry tomato, crab bisque ......................10.50 
423 sauvignon blanc, cloudy bay, marlborough, 2008........14.50 
 
 
 
ROASTED QUAIL, SUNDRIED TOMATOES, ARTICHOKES 
& MADEIA DRESSING................................................  9.50 
white merlot, contrada, guido brivio, switzerland 2007 10.00       

        
 
GUINEA FOWL SALAD, fresh almonds,  
semi-dry grapes, salad cream ................................8.50 
277 vouvray, cuvee silex, loire, france, 2009 ..................8.50 
 
 
SLOW ROAST PORK BELLY, spiced aubergine,  
brochette of offal, asian salad.............................8.50 
560 chateauneuf du pape, cristia, rhone, france 2008 .......13.00  
 
 
 
CURED LOCAL TROUT, lemon jelly, orange dressing,  
sorrel cress, crisp fennel ..................................9.00 
340 Gavi di Gavi, Tacchino, Piedmont, Italy 2008.................9.00 
293 sancerre, les longues fins, loire, france 2008 ............ 11.00 
 
 

 

entrees 
 

ROASTED “POULET NOIR”, HERB MASH,SEASONAL VEGETABLES………………... ·····18.50 
220 rully, albert sounit, st. jacques, burgundy, france 2007································· 14.00   
 
 
 
FILLET OF PLAICE, crayfish mousse, php ham wrapped  
white asparagus………………………………………………………………………...18.00 
373 estancia, chardonnay, monterey, california 2007·············································· 11.00 
 
 
 
SEAFOOD RISOTTO, samphire and pan seared scallops…………………………….19.50  
541 brouilly, domaine louis tete, beaujolais, france 2008······································· 7.50 
 
 
 
STEW OF LOCAL BEEF, buttered new potatoes……………………………………..18.00 
604 chateau de gironville, cru bourgeois, bordeaux, france 2006 ··························· 11.00 
 
 
 
FREE RANGE PORK SAUSAGES, mash & onion gravy……………………………….18.00 
668 chianti, fattoria montellori, tuscany, italy 2007··············································· 9.00 
 

 
 
 

table d’hôte menu 

starters 
Soup of the day 

 

Terrine of free range pork, 
cauliflower picallili  

 

Water melon, sheep’s cheese-
Toasted pumpkin seeds& rocket  

 
mains 

 

Huntsham farm pork leg, 
 Dauphinoise potatoes,carrots   

 

roast Pollock, mussel cream & 
jersey royals 

 

wild mushroom risotto 
 

desserts 
 

lime & praline crunchy,  
marinated strawberries, 

poached rhubarb & crumble 
 
 

steamed carrot & spices 
sponge cake, roasted  

pineapple, pineapple sorbet 
 
 

selection of home made ice 
cream and sorbet 

 
 

rocket & parmesan salad jersey royals 

mixed leaf salad chunky chips 

traditional Caesar salad mash potatoes 

Chantenay carrots dauphinoise potato 

sautéed mushrooms rosemary & garlic roasted  
courgettes 

sides 4.00 

fillet 
rump ribeye sirloin 

brisket shin 

chuck silverside 

from the grill 

A 10% discretionary service charge will be added to all bills.  
This charge is paid directly to the staff 

breakfast mon-sat 7.00 -10.00am 

 sunday 8.00 -10.30am 

lunch mon-fri 12.00 - 2.30pm 

 sunday 12.30 - 3.00pm 

dinner mon-sun 6.00 -10.00pm 


