
 

(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day.  
Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. 

Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any 
allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. 

  
 

£65 Set Menu 
 

Longhorn Beef Tartare 346 Kcal 
smoked egg yolk, melba toast 

Prawn Cocktail 552 kcal 

shredded gem, cucumber, Cognac dressing 

Pear, heritage beetroot, chicory (vg) 808 kcal 
vegan feta, candied walnuts  

 
~ 
 

Ricotta and spinach ravioli (v) 1038 kcal. 

 butter emulsion, sage   

Cod loin  698 kcal 
leek, peas, samphire, butter emulsion 

Scottish Beef Fillet (Medium-Rare) 1167 kcal 
 truffle mashed potato, creamed spinach, Madeira sauce 

 
 

Sides £5.50 each 

Mixed Vegetables / green beans, tender stem and mangetout peas 149 kcal 
 Buttered New Potatoes / mint (v) 232 kcal  

Truffle Parmesan Fries *£7.50 954 kcal 

Side Salad 301 kcal 
 

~ 
Trio of Chocolate 1057 kcal 

brownie, mousse, crémeux, soil, raspberry sorbet   

Eton mess 407  kcal 
strawberries, raspberry sorbet  

British Cheeses 754 kcal 
Onion and tomato relish, quince, crackers  


