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Wild Scottish smoked salmon and

home cured gravadlax (carved at

the table) 

£27.00

Duck leg and foie gras sandwich

with ginger bread and blackcurrant

dressing 

£16.00

Carpaccio of Angus beef with steak

tartare, gremolata and 

sourdough croutes

£16.00

Dressed crab with fennel, apple

and lemon mayonaise

£14.00

Seared scallops with sardine”pie”

and cauliflower puree

£18.00

Lemon sole fillets with roasted

chicken wings, gem lettuce, pickled

grapes and Veronique sauce

£16.00

Slow cooked hen’s egg with pearl

barley, parmesan cream and

rosemary 

£12.00

Goats cheese and potato with

poached Granny Smith apple and

spiced pear dressing

£12.00

Starters

RED OF THE WEEK

Barbera d’Alba  2007, Josetta  Saffirio,

Piedmonte, Italy 

£ 74.00

WHITE OF THE WEEK

Shaw And Smith Sauvignon Blanc 2008,

Adelaide Hills, South Australia

£ 50.00

Roasted Salt Marsh saddle of lamb with

shallot puree, courgettes, slow baked

tomatoes and parsley

£31.00

Grey leg partridge cooked in red wine

sauce with bacon, leeks, mushrooms

and tomatoes

£32.00

Slow cooked pork belly, braised pig

cheeks, black pudding spring roll and

crackling

£29.00

Confit Loch Duart salmon, foie gras,

creamed leeks, salmon bisque and

souffle potato

£31.00

Roasted turbot with oxtail sauce and

seared scallops

£31.50

Wild seabass with smoked eel and mash

pie, squid salad and herb oil

£29.50

Caramelised onion tart, served with a

thyme and onion custard

£19.00

Anna potatoes with seasonal vegetables 

£19.00

Main Courses Seared scallops with sardine “pie” and cauliflower puree

Grüner Veltliner "Tradition" 2005, Schloss Gobelsburg, Austria

Dill gnocchi with marinated fennel, goats curd and chervil

Soave"staforte"2006, pra, veneto, Italy

Anna potatoes with seasonal vegetables

St Peray “Les Figuiers” 2006, Bernard Grippa, Rhone, France

Lemon sole fillets with roasted chicken wings, gem lettuce, pickled grapes        

and veronique sauce

Pinot Gris 2007, Frederic Mochel, Alsace, France

Dressed crab with fennel, apple and lemon mayonaise

Circumstance Sauvignon Blanc 2008, Waterkloof,Stellenbosch, South Africa

Braised middle neck of mutton with pearl barley risotto and

pistachio pesto

Morgante Nero d’avola 2006, Sicily, Italy

Slow cooked wood pigeon with potato and truffle terrine,           

roasted apples and a cider vinaigrette 

La Robe d’ange 2007, Clos Fornelli, Corsica

Charlotte of winter berries, vodka jelly and blackcurrant sorbet

Moscato Rosa 2007, Franz Haas, Alto Adige, Italy

Mint and chocolate parfait with fresh mint sorbet

Jurancon, “Clos Thou”, 2006, H. Lapouble- Laplace, France 

Cheese instead of dessert supplement £5.50
Cheese as an extra course supplement £13.00

� � �

Your selection of 5 tasting dishes  £46.50
with accompanying wine selection by Jason McAuliffe Head of Wine £72.50

Your selection of 7 tasting dishes  £67.50
with accompanying wine selection by Jason McAuliffe Head of Wine £93.50

� � �

Our tasting menu is designed to be taken by the whole table and is available for

lunch until 2pm and until 10pm for dinner

TASTING DISHES

signature dishes by head chef Brian Hughson

Rhug Estate rack of lamb with

braised shoulder and swede puree

£33.00

Aged Welsh Black rib eye steak

£30.00

Grilled Dover sole

£46.50

Grilled seabass with samphire,

baked lemon and tomato

vinaigrette

£32.00

Available Side Dishes

Seasonal vegetables

Mashed potatoes

Hand cut chips

New potatoes

Roasted pheasant with sprouts,

chestnuts, celeriac puree, prunes

and bacon

(for two people)

£49.50

Chateaubriand with seasonal

vegetables, confit potato and

madeira sauce

(for two people)

£62.50

GRILLS

PLEASE INFORM US OF ANY FOOD ALLERGIES.

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE 

ADDED TO YOUR BILL. ALL PRICES INCLUDE VAT. 


