
	
	
	

December	Dinner	Menu 

Olives £4.95 

Sourdough bread, butter, pork spread £5.90 

Starters						                                                                                                                                                           

Charcuterie board, home pickles, sourdough £9.95/ £18.95 

Roasted pumpkin soup, crème fraiche £7.95 

Scallops, vanilla parsnip purée, apples & bacon £16.95 

Moules Mariniere, herbs, sourdough £10.95 

Duck liver parfait, blackberry gel, toasted brioche, pickled figs £11.95 

Cured salmon, dill pickles, toasted soudough, cucumber ketchup, horseradish crème fraiche £10.95                        

Mushroom (v) parfait, orange, pickled shallots, brioche £10.95 

Mains					                                                                                                                                                                               

Salt baked celeriac, chive beurre blanc, parmesan, wild mushrooms (v) £19.50 

Pan fried Glitne halibut, crushed Jerusalem artichokes, charred leeks, champagne velouté £26.95 

Confit duck leg, morteau sausage cassoulet, buttered kale, red wine jus £21.95 

Free range turkey ballotine, petite pois a la Francaise, cranberries, chestnuts, fondant potatoes £22.95                         

Pork belly, mashed potato, shallot tatin, baby leeks & carrots, burnt apple sauce, jus £20.95                                        

10oz Rib Eye, fondant potato, glazed chicory, peppercorn sauce £30.95 

Chiltern Venison rump, celeriac dauphinoise, rissole, savoy, truffle, juniper jus £27.95 

Sides				                                                                                                                                                                              
Celeriac dauphinoise potatoes £4.50 

Fries £3.80 
Brussels sprouts with bacon and chestnuts  £4.25                                                                                             

Cauliflower with camembert cheese £6.30 
Glazed tenderstem broccoli with almonds, soy & ginger £4.95 

Desserts																																																																																																																																																																																												
White chocolate mousse, blackberries, meringue, lemon balm £7.95                                                                                                                                                        

Treacle tart, almond custard, homemade clotted cream £8.95 
Sticky toffee pudding, vanilla ice cream, caramel sauce £8.95                                                                            

Chocolate fondant, dulce de leche, salted caramel ice cream (12min) £9.95                                                                     
Pistachio & mandarin cake, pistachio cream, poached mandarin 8.95                                                                        

Apple & plum crumble, vanilla custard £8.95 
Chiltern Ice Cream & Sorbet selection 2 scoops/3 scoops £4.95 / £6.95	

Food allergies and intolerances: before ordering, please speak to a member of staff about your requirements. 
(v) Vegetarian (vg) Vegan. Our kitchen contains traces of nuts. Many of our dishes may 

 be adapted for gluten free or dairy free. 
An optional 10% gratuity will be added to your bill.  All staff gratuities go directly to the staff. Thank you 


