
Starters  

 

Petit-grit escargot 

À la provençale, with smoked garlic crumb           £7.50 

 

Pan fried scallops 

With honey-soused beetroot and cauliflower puree      £9.50 

 

Cornish brown crab cake 

With poached quail egg and hollandaise sauce             £8.50 

 

Pressed chicken coq au vin  

With wild mushrooms and plum chutney                     £8.50 

 

Hot smoked salmon timbale  

With crème fraiche and avocado                                    £8.00 

 

Cappuccino of  salsify (v) 

With blue cheese croutons and white truffle oil            £7.50 

  

 

Not all dishes have every ingredient listed. If you have any questions regarding the menu and/or 

ingredients, please feel free to ask your server for more information on dietary requirements. 

The Seasonal Menu 



Market menu  

 

Mushroom velouté (v) 

Truffle crème fraîche 

 Confit chicken pressing 

Cauliflower, balsamic gel 

Smoked haddock 

Poached quail egg, fennel foam 

 

*** 

 

Pork in parma ham 

Dauphinoise potatoes, red wine 

Whole plaice 

Lemon potatoes, caper butter 

Potato gnocchi (v)  

Blue cheese, walnuts 

 

*** 

 

Cherry pannacotta 

 Blackberry sorbet, orange cherries 

Vanilla-filled profiteroles 

Warm chocolate sauce 

Warm summer berries crumble 

Vanilla ice cream 

 
 
 
 
 
 
 
 
  
    
  
 
 
 

Mains  
 

Roast sea bass  

Crushed potatoes, kale, crème Léger          £18.50 

 

Rack of  Sussex lamb 

Lamb shoulder, aubergine,  

basil mousseline, thyme jus                        £22.50 

 

Slow cooked crispy pork belly 

Potatoes colcannon, cream cabbage,  

glazed apple                                                £17.50 

 

Casterbridge beef  fillet 

Braised oxtail, confit chips, 

chantenay carrot, Perigourdine sauce        £32.50 

 

Roast pheasant 

Red cabbage, field mushroom,  

baby beetroot,  

Las Olas Malbec red wine jus                     £17.50 

 

Saffron and black truffle risotto (v) 

Fried goat’s cheese                                      £15.50 

 

Roasted pumpkin ravioli (v) 

Water chestnuts, ricotta                             £15.50 
 

 

 

Extra vegetables 

 

Sautéed spinach                                           £5.00  

Buttered baby vegetables                            £4.50  

Hand-cut chips                                            £4.50 

Garlic mushrooms                                      £4.50 
 

 

Not all dishes have every ingredient listed. If you have any questions regarding the menu and/or 

ingredients, please feel free to ask your server for more information on dietary requirements. 



Coffee or Tea  

£4.50 

Desserts 

 

Light chocolate parfait 

Orange sorbet                             £7.50 

 

Mixed berry pavlova 

Blueberry sorbet,  

passion fruit syrup                      £7.50 

 

Apple frangipane 

Caramelized almonds,  

cinnamon ice cream                    £7.50 

 

Burnt lemon tart 

Frozen clotted cream                  £7.50 

 

Crêpe Suzette 

Caramelized oranges                  £8.50 

 

Poached pear 

Mascarpone,  

warm chocolate sauce                 £8.00 

 

 

 

Cheeses  

 

Norbury Blue 

An artisan blue cheese produced in the 

foothills of  the North Downs near 

Dorking 

 

Golden Cross  

Smooth rich goat’s cheese produced 6 

miles down the road 

 

Ashdown Forester 

Un-pressed hard cheese from Horsted 

Keynes taking its name from the forest 

 

Tunworth  

A soft-centred floral and intense cow’s 

cheese with a bloomy rind 

 

Chutney, grapes, celery & crackers  

£10.50 

 

Not all dishes have every ingredient listed. If you have any questions regarding the menu and/or 

ingredients, please feel free to ask your server for more information on dietary requirements. 


