
S E T T L E  I N

Crispy Green Olives....8
Ricotta Cheese

Iberico Bellota....40g / 21.5
Last Season's Pickled Quince, Soda Bread Crackers

Rossmore Oysters....1pc - 7.25 / 6pc - 39
Pickled Seaweed & Ginger Ponzu

Oscietra Caviar....30g / 125
Blinis, Créme FraÎche, Boiled Egg

S T A R T E R S

English Asparagus
Cheese Mousse, Classic Vinaigrette

Cornish Mackerel
Buttermilk, Horseradish, Roast Peppers, Apple

Hereford Beef Tartare
Oyster Cream, Shallots

Sliced Belly of Daphne's Lamb
Tempura Anchovies, Caperberries, Smoked Yogurt

Classic Country Terrine
Fruit Chutney, Toasted Brioche

Roast Orkney Scallop...+16 SUPP
Bacon Jam, Charred Fennel, Sea Herbs

For food allergies and intolerances please alert a 
member of our team. Game may include lead shot.

Prices are VAT inclusive. A discretionary 15% service 
charge will be added to your bill.

F A T H E R ' S  D A Y
S A M P L E  M E N U

A Selection of Homemade Bread from the Bentley's Bakery 
with Lincolnshire Poacher Hand Patted Butter....6
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For food allergies and intolerances please alert a 
member of our team. Game may include lead shot.

Prices are VAT inclusive. A discretionary 15% service 
charge will be added to your bill.

M A I N S

Daphne's Welsh Lamb
Romesco Sauce, Grilled Gem Lettuce, Smoked Yoghurt

Cornish Red Mullet
Crushed Jersey Royals, Courgette Salad, Roe Butter Sauce

Smoked Ricotta Tortelloni
Spring Vegetable Fricassee, Aged Pecorino

Roast Guinea Fowl
Crisp Pomme Anna, Grilled Leek, Black Garlic

Irish Herford Beef Tournedos Rossini...+36 SUPP
Brioche, Foie Gras, Winter Truffle, Madeira Sauce

Salt Aged Beef Wellington...+45PP SUPP
Black Truffle, Pomme Purée, Wild Mushrooms, Red Wine

A F T E R S

Guanaja Chocolate Mousse
Salted Caramel, Hazelnut, Malted Barley Ice Cream

Lemon Tart
Creme Fraiche, Candied Lemon Peel

Floating Island
Vanilla Custard, Caramelised Almonds, Rhubarb

English Strawberries
English Sparkling Wine Sabayon, Apricots, Lavender Jelly

A Selection of Ice Creams & Sorbets

Selection of 2 Cheeses...+12 SUPP
Fruit Chutney, Celery, Grapes, Crackers

Sides: Crisp Pomme Anna, Braised Red Cabbage,  
Mashed Potato, Creamed Spinach, Green Salad,  

Honey Roast Parsnips & Carrots....8 EACH

F A T H E R ' S  D A Y
S A M P L E  M E N U
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