
BEETROOT TARTLET
 NF GF DFO VGO

Whipped Camembert

Port & Pomegranate Dressing

Coal Roasted beetroots

Burnt Orange Jam

Chicken Liver Parfait
 GFO NFO

Lansbury Soda Bread
Pickled Walnut

Chicken Salt
Truffle Honey

TO START
Hand Dived Scallop

 GF DFO 

Tandoori Cauliflower
Saffron & Cashew Curry

Cauliflower Chutney
Puffed Capers
Golden Raisins

Cardamom Scented Oil

Glazed Pork Belly
 NF DF GF

Smoked Bacon Jam
“Cracklemari”

Chilli & butternut Squash
Black Garlic & Lime Emulsion

Salt & Vinegar Crispy Kale

MAINS

THORESBY ESTATE

VENISON
 NF GF

 Venison & Haggis Faggot

Crushed Salt Baked Swede

Onion & Horseradish Gel

Venison Fat Potato

Braised Red Cabbage

Yorkshire Sauce

STUFFED SKREI COD
  NF GFO 

Scallop & Mussel Mousseline

Colcannon Fish Pie

Parmesan Beignet

Dill Oil

TANDOORI

CAULIFLOWER
 V GFO

Coriander Yogurt

Saffron & Cashew Curry

Cauliflower Chutney

Puffed Rice

Golden Raisin &

Cardamom Scented Oil

ROAST CHICKEN BREAST
  NF GFO

Chicken Croquette

January King Cabbage

Bacon & Leek “Stew”

Smoked Mashed Potato

PLANT BASED DISH

OF THE DAY
 NF GF DF VG

 Chefs Vegan dish of the

Day - Please ask for

details

PAN SEARED SEABASS
 NF GFO

Brown Shrimp

Buttered Leek

 Café De Paris Butter

Sea Herbs

Potato in Coal Oil

Caviar

SIDES
LOADED POTATO HASH BROWN
 NF GF

Bacon Jam

Black Truffle

Parmesan

SEASONAL VEGETABLES
 NF GF 

Herb Butter

COLCANNON MASH
 

Crispy Bacon

Kale

£6.00

£7.00 £7.00

£8.00£12.50

£22.50 £18.95 £18.95£16.95

£16.95 £23.95

£4.00

STICKY BEEF CAESAR
 NF GFO

 Radish Remoulade

Parmesan

BBQ Gem Lettuce

Sriracha CAESAR Dressing

Crouton

Sesame Anchovie


