
If you have a food allergy or sensitivity, please ask a member of staff for more information. We can provide allergen information for all menu items. A discretionary 12.5% service charge will be added to your bill. 

Prices are inclusive of VAT. 

 

White asparagus & leek velouté with rustic rye bread and pink pepper & sea salt butter (V) 8.95 

Feta cheese, heirloom tomato, aged balsamic pearls, toasted pine nuts & basil oil (V)(GF) 8.50 

VG option available 

Seared scallops, silky roasted cauliflower puree, caper raisins & brown butter emulsion (GF) 9.95 

Wild mushroom & truffle risotto arancini, with parmesan fondue and chive oil (V) 7.00 

Flatbread with tzatziki, roasted asparagus, spring onion & green chilli dressing (V)(VG) 7.50 

 

Traditional roast sirloin of beef (GF) 23.00 

- Dry-aged sirloin of beef roasted pink, duck fat roasted potatoes, honey glaze heritage carrots, buttered seasonal greens, Yorkshire pudding & rich red wine gravy 

Pan-roasted seabass with crushed new potatoes, fennel confit, Samphire with a saffron beurre blanc (GF) 20.00 

The Reserve burger – shredded gem lettuce, beef tomato, Monterey jack cheese, Nduja chilli jam, skin on fries 19.95 

Beer battered haddock with thick cut chips, mushy peas & dill pickle aioli (GF) 20.00 

Gnocchi with wild garlic, spring greens & crème fraiche (V) (VG) 18.00 

Mother’s Day Roast Sharing Platter – Serves 2 (GF) 42.00 

- Dry-aged sirloin of beef roasted pink, corn fed chicken Supremes, duck fat roasted potatoes, honey roasted parsnips, grilled asparagus, cauliflower cheese, stuffing, pigs in 

blankets, Yorkshire pudding & rich red wine gravy 

 

Honey roasted parsnips (GF) (V) 5.00 

Stuffing (GF) (V) 3.50 

Cauliflower cheese (GF) (V) 5.00 

Pigs in blankets (GF) 5.00 

Seasonal greens (GF) 5.00 

Vanilla bean & Greek yoghurt panna cotta with poached rhubarb & jelly with brown butter and honey oats (VE) (GF) 9.00 

Pavlova – meringue, champagne macerated strawberries, white chocolate & elderflower whipped cremeux, strawberries and champagne syrup & lemon thyme dust (VE) 

(GF) 10.00 

Chocolate & praline tart with coffee ice cream & chocolate tuile (VE) 9.00 


