
 
 

 
 

 
 
 

Starters 
 
 
 
 
 

Cappuccino of pumpkin soup 
With a Chive Crème Fraiche 

£4.50 
 
 
 

 Grilled Fillets of Smoked Eel  
With a horseradish and potato chive salad 

£6.00 
 
 
 

Pan Fried Foie Gras de canard 
‘En Croute’ 

And winter berries 
   £7.95 

 
 
 

Seared sea Scallops 
With roundel’s of beetroot, Keta and Avrunga Caviar, 

A rich hollandaise sauce and a herb salad 
£8.25 

 
 
 

Sauteed Wild Mushrooms in a cream reduction  
Sauce 

With quails egg on a toasted ciabatta 
£6.85 

 
 
 
 
 

Air dried bresola beef and wild rocket 
With shaved Parmigiano 

£5.25 
 
 
 
 
 
 

 
 



 
 

 
 
 

 
Main Course 

 
 

 
 
 

Whole Lincolnshire, Red legged partridge 
Braised with a Miropoix, pancetta and Burgundy jus, 

Rich creamed mash potatoes 
£17.25 

 
Fillet of Scotch Beef 

  With Petit glazed onions, oyster mushrooms, potato rosti 
And a red wine jus 

 £20.50 
 

Grilled Salmon Supreme 
‘Bonfire onions’ and fresh garden herbs 

£15.95 
 

“Sir Edwards” 
Golden beetroot risotto 

With glazed shallots, shaved parmesan and Extra Virgin Olive Oil 
Starter £6.95/ Main £13.95 

 
Fillet of Venison Wellington 

Stuffed with a wild mushroom duxelle, wrapped in puff pastry 
And served with sweet shallot jus 

£17.95 
 
 

Whole Grilled 16oz Sole 
With lemon and parsley butter 

£16.25 
 

‘Beechmast farms’  
Crisp pork belly, honey roasted 

And whole grain mustard sauce 
£14.95 

 
Optional side orders- £2.50 each 

 
Fresh seasonal Vegetables Hand cut chunky chips 

Buttered new potatoes        Rich creamed mash potato 
Seasonal green salad 

 
 
 
 
 


