
FIVE COURSE GOURMET MENU

All prices include V.A.T. at the current rate. A discretionary 9.5% service charge will be added to your bill. Cover charge £1.50 per person.
Please inform your waiter of any dietary requirements or food allergies prior to ordering. For more allergen information please scan this QR code.

All dishes may contain nuts.. 

Scottish Smoked Salmon
served with blini, crème fraîche & capers

From the Sea
Beetroot & Goat’s Cheese Salad (v)

chopped walnuts & sherry vinaigrette

From the Land

Mackerel & Watercress Pâté
toasted sourdough

Ham Hock Terrine
celeriac remoulade

Wheeler’s Fishcake
tartare sauce, poached egg

& sautéed spinach
Braised Boeuf Bourguignon

served with creamed potatoes
7oz House Cut Steak

21 day dry-aged
served with a choice of sauce

STEAK TOPPINGS

NV Champagne Bouché Père et Fils
150ml glass £17.50

NV Bolla Prosecco Spumante Extra Dry
150ml glass £15.00

Bone Marrow £7.00
oven roasted

(£3.00 Supp.)

Maple Cured Bacon £5.00
prime streaky bacon

Two Fried Eggs £4.00
free range hens eggs

Tiger Prawns £9.00
garlic butter

Fillet Medallions
vine tomatoes

6oz (£14.00 supp)

9oz (£19.00 supp)

12oz (£24.0o supp)

Ribeye

140z (£19.50 supp)

10oz (£14.00 supp)

Chateaubriand

160z to share (£30.00 supp)

16oz for one (£35.00 supp)

Fillet of Tournedos Rossini
spinach, truffle, brioche & foie gras

(£14.00 supp)
Larger Cuts Availably Daily

Waiter will Advise

ALL AT £8.50 Honey Mustard Salad

Creamed Spinach

Braised Red Cabbage

Onion
Rings

Portobello 
Mushroom

House Coleslaw

Creamed Potatoes

Gratin Dauphinoise

House-Cut Fries

Single £8.50
Double £12.00

Truffle & Parmesan +£2.50

Brandy Snaps
with Cointreau cream

Sticky Toffee Pudding 
(£3.00 supp)

served with ice cream
Lemon Posset
fresh raspberry

Chocolate Mousse
La Folie Douce

You will also be presented with our 
cocktail list, wine list & full drinks selection.


