
 
 

 

 

 

 
 

 
 

 
 

 

 
 

 
 

 

Specials

Starters
Trio of Shellfish

Mussels, parlords and razor clams, cooked in white wine 
cream thyme and garlic

£5.95

Salmon & hake Fishcake
Served with home made tartare sauce

£4.95

Seared Scallops
With ‘Bloody Mary’ jelly and cucumber

£6.95

Chicken liver and foie gras parfait
Chicken liver parfait coated in foie gras butter, served with 

red onion jam and toasted brioche
£4.95

Leek & parmesan Risotto
Topped with a soft poached egg

£5.95

Pigeon Breast
Chocolate red cabbage, creamed potato and red wine jus

£6.95

Main Courses
Roasted belly pork

Celeriac rosti, caramelized
Cheshire apples, wilted spinach and cider jus

£13.95

Oven Roast lamb rump
Served with new potatoes, spring greens and mint pesto

£15.95

Fillet steak
Pan fried 8oz Fillet, potato rosti with spinach, mushrooms 

and topped with foie gras butter  
£22.95

Eaton estate roe deer
Venison saddle with seared scallops, lentils du puy and

Vanilla foam
£19.95

Pan fried seabass
With fennel new potato and an orange butter sauce

£14.95
Duo of Duck

Roast breast and a confit leg, with thyme fondant and 
cherry and kirsch jus

£15.95


