
SUNDAY MENU 
STARTERS  MAINS

pumpkin
pumpkin veloute, truffle ricotta and pine nuts

beetroot
beetroot tarte tatine, crumbled goat’s cheese,                      
baby leaves

salmon
var salmon ceviche, avocado, citrus and chilli dressing

mackerel
cornish mackerel rillette, pear and endive salad,
walnut dressing

venison
carpaccio of venison, chestnuts,
pickled mushrooms, truffle dressing

rabbit
ballotine of ‘rex de poitou’, pancetta, 
pistachios plum compote     

risotto
risotto of celeriac, baby leaves salad, 
truffle dressing

gnocchi
potato gnocchi and wild mushroom gratin,
mache leaf and truffle salad

salmon
warm smoked Var salmon, shellfish canelloni,
tender leeks, gribiche sauce

haddock tart
smoked haddock and leek tart, green salad  
and mustard dressing

pork
royal Berkshire pork belly, sausage morteau,
choucroute and glazed baby carrots

beef**
roast sirloin, carrots, cocotte potatoes, 
yorkshire pudding, red wine sauce

two    courses   £25.50
three courses   £29.50

**� 5.00 supplement

All prices are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.
Please be aware that some dishes may contain nut traces. 
If you have any specific allergies, please inform a manager immediately.
This is a sample menu and subject to change.
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