NOVEMBER 2026 MerchanTs@
1688

IN SEASON SPECIALS

AVAILABLE FROM 4.30PM

Apéritif

Roebuck Estate Classic Cuvée | Sussex, England | 125ml- 14

Mulled Pear & Cherry 75- 16
Rhubarb & Elderflower Spritz- 14

Starters

King Scallop- 13
parsnip, pickled apple, curried apple sauce
White burgundy | Burgundy, France | 125ml - 9

Barbequed Jerusalem Artichoke- 11
cheddar mousse, pickled pear, maple pecan

White Rioja | Rioja, Spain | 125ml 5.40

Mains

Roasted Pheasant- 34
confit leg, mangalitza black pudding, kale, crushed pumpkin,
roast chestnut, fig

Shiraz | South Australia | 125ml- 6.60

Glazed Autumn Mushroom- 22
dashi, smoked parsnip, sunflower seed brittle, parmesan curd,
pickled cauliflower

Vinho Verde | Portugal | 125ml 5.40
Bordeaux Poached Monkfish- 30

celeriac puree, baby onion, smoked bacon, mushroom
Pouilly Fumé | Loire Valley, France | 125ml- 9.70

PLEASE INFORM A MEMBER OF STAFF OF ANY DIETARY
OR ALLERGEN REQUIREMENTS

ALL OUR FISH IS PREPARED ON SITE SO THERE MAY BE
SMALL BONES OR SHELL IN SOME DISHES
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