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Why not reward your team and colleagues with a fine dining experience.

Please choose one starter, one main course and one pudding for the group and 

advise us of any dietary requirements. Our fine dining menu is served with 

Fairtrade coffee and petits fours. 

Starters

Textures of beetroot, whipped feta, candied lemon, hazelnut, crisp shallot crumb and lotus root 

(V)

Pressed ham hock, soused vegetables, piccalilli gel, cauliflower beignets, mushroom ketchup

Olive oil confit salmon, pea panna cotta, minted pea puree, Parma ham shards, wild herbs

Coronation chicken salad, apricot gel, quail egg, sultana puree, flaked almonds, coriander oil

Kohlrabi ravioli, smashed avocado & pea scented with wasabi, lemon jam, avocado aioli (VG)

Butter poached tiger prawns, tomato chilli jam, avocado mousse, lemon gel, avocado nuggets

Tian of compressed vine tomato with basil, shallots, seared scallops, sweetcorn foam

Seared tuna with sesame crust, salad of white radish, cucumber, spring onion, pickled ginger, 

caramel soy

Crown of asparagus with Dorset crab, cucumber, radish, caviar crème fraiche

Whipped burrata, compressed heritage tomato & olive salad, fennel pollen scented granola

Mains

Breast of duck honey and cracked spice, chicory tart tatin, confit duck leg croquette, summer 

greens, orange & cinnamon jus

Slow cook roast belly pork, burnt apple puree, chorizo jam, creamed potato, kale, calvados 

cream

Cumin roast lamb rump, crushed sweet potato, greens and a saffron, pine nut and basil jus

Seared guinea fowl breast, ballotine leg with chicken mousse and soft herbs, green beans, glazed 

button onions, madeira jus

Roast fillet of salmon with a macadamia nut crust, roast peppers, tomato fondue, pomme Anna, 

sweet & sour aubergine, black olive caramel

Lemon sole on saffron mash, sprouting broccoli, olive oil, vine tomatoes, Provencal olives, basil

Seared stone bass, truffled cauliflower puree, crisp quinoa, spinach, crushed new potatoes

Oven baked cod, peas, broad beans, baby onions, baby gem, baby leeks, rosti potato

Slow cooked polenta, braised wild mushrooms, white bean puree, spiced aubergine, pomegranate 

and date dressing (VE)

Summer squash tortellini, sage cream, baby spinach, Berkswell cheese, rapeseed oil (V)



W H Y  N O T  A D D ?

Savoury course £10.00pp

British cheese selection, seeded crackers, fig jam, celery

Flaked smoked haddock bound in a thick cream with soft boiled quail egg

Cropwell Bishop tart, russet apples, Waldorf, celery leaf oil

Epicures fried bread whipped creamy Roquefort with candied walnuts

Shrimp butter and cray fish with salmon eggs

Bacon and anchovy souffle with crisp pancetta and anchovies with a mushroom ketchup

Fish course £10.00pp

Seared scallop, baby turnips, truffle vinaigrette

Hake bourguignon, ceps, samphire

Open fish pie, pan fried cod, parsley mash top, pea fricassee, fish pie sauce

Twice baked lobster souffle, buttered spinach, bisque dressing

H Forman’s London hot smoked salmon fish cakes, buttered leeks, lemon sauce

Sole Veronique, glazed fillet of sole, grapes, white wine and cream sauce

Pudding

Jaffa cake pudding with caramelised orange, milk ice cream

Classic lemon tart, macerated raspberries, ginger vanilla ice cream, praline macaroon

Baked apple terrine, caramelised apples, salted caramel, cinnamon mousse, granny smith 

apple sorbet

Orange and mandarin cheese cake, amaretto crumb, mandarin gel, orange & ginger syrup

Eaton mess, summer berries, raspberry jelly, Chantilly cream, chewy meringues, raspberry 

sorbet

Cherry Bakewell tart, tonka bean ice cream, mixed seed and nut granola  

Dark chocolate delice, hazelnut cremeaux, cinder toffee, crème fraiche

Tonka bean panna cotta, poached rhubarb, ginger wine jelly, honey comb, ginger meringues

Caramelised banana crème Brûlée, black sesame ice cream and cashew nut (VG)

Pear and ginger cake, pine nut cream, rosemary caramel and poached pear (VG) 




