
 

A La Carte Sample Menu 1 

 

Leek & potato soup, crisp pancetta & truffle oil £6.95 

Goats cheese mousse, tomato compote, red pepper jelly, charcoal wafer dust 

& pineapple wafer£6.95 

Salmon & smoked haddock terrine, pickled cucumber salad, baby caper dressing £6.95 

Seared Shetland scallops, crab bulgar wheat, tempura mushrooms 

& curry oil £8.95 

Chicken liver parfait, red onion & raisin chutney, walnut bread £6.95 

Lime cured organic salmon, crisp fried free range egg & saffron aoli £7.95 

 

Pan fried fillet of beef, game pastie, croquette potato, purple sprouting broccoli and Jerusalem 

artichoke sauce £24.95 

 

Stone bass, garlic potato, buttered baby leeks, clam & sweetcorn chowder, 

dried pancetta wafer £18.95 

Trio of vegetable pastries, butternut squash pithivier, goat’s cheese and wild mushroom parcel, 

artichoke and asparagus feuillantine £15.95 

 

Butter poached fillet of gilthead bream, Cornish cheddar mash, cauliflower beignet, 

avruga caviar & parsley oil £18.95 

 

Wyre forest venison, butternut squash, honey roast parsnips, confit shallot & elderflower sauce £22.95 

 

Duo of corn-fed chicken, roast breast, wild mushroom ballentine, celeriac royale, 

carrot puree & truffle jus £18.95 

 

 

 

Fat chips £2.95 

Buttered cabbage, leeks and peas  £2.95 

Green salad, mustard dressing £2.95 

Goats cheese & olive oil mash £2.95 

 

 

                       Some dishes and chocolates may contain nuts. 
Please advise us if you have any food allergies 

 

 



 
 
 

 

Desserts 

 
 

Lemon meringue tart, strawberry cream & cardamom crème anglaise £7.95 

 

Maple syrup & palm sugar crème caramel, caramelized brioche, 

citrus sauce £7.95 

Iced coconut lollipop, mango gel, valhrona manjari chocolate mousse & balsamic strawberries 

Farmhouse British cheese, Barkham blue, Dorset cheddar, Cornish brie, roast walnuts, 

fruit bread & quince jelly £7.95 

Assiette of Hogarths desserts £12.95 

Warm dark chocolate truffle cake, croissant ice-cream, raspberry puree 

& orange powder £7.95 

 

 

 

 

 

Dessert Wines 

 
 

Muscat de Beaumes de Venise, Domaine de Fenouillet 2005 

Pronounced, floral, honeysuckle and musky ripe orange fruit dominate 

By the Glass (100ml) £5.00  by the Bottle (375ml) £19.25 

 

 

 

Some dishes and chocolates may contain nuts. 

Please advise us if you have any food allergies 


