
Private Room Menu
April & May 2024

STARTERS
English Asparagus, hollandaise & crispy duck egg

Lamb croquette & harissa mayo
Gin cured Chalk Stream trout, pickled fennel, mustard seeds & citrus dressing GF

MAINS
Orzo, burrata, pickled courgette, tomsto & basil sauce, garlic yoghurt

Haddock "Parker Bowles", mash, poached egg, Champagne butter sauce GF
Chicken, chorizo & cheese pie, mash, greens, jus

220g Sirloin steak, chips, salad & bacon hollandaise GF Supplement of +£7

DESSERTS
Raspberry & pistachio frangipane, white chocolate sauce

Banana split, candied nuts & salted caramel sauce GF

Cheese, apple & tomato chutney, crackers

Rocket, cherry tomato, Parmesan & shallot salad +£4




