Terrine of Heritage Carrot
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Hambleton’s Mixed Salad

Poached Egg, Violet Globe Artichoke
Hollandaise sauce
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Hambleton’s Cauliflower Cheese

Tagliatelle of Wild Mushrooms,
Grappa Sauce
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Assiétte Italienne of Mediterranean Vegetables
Sauce Vierge
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Polenta Gnocchi, Wild Mushrooms, Confit Egg Yolk
Grappa Sauce

Food Information Regulations 2014

If You have any food allergies please inform
a member of our restaurant team, alternatively
ask to see our “Allergy Bible”
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In consideration of other guests may we ask you not to use

your mobile teLephone in the dining room.

Some Pudding Wines by the glass
2016 Muscat de Beaumes de Venise Pesquié £8.00 gl
2015 Banyuls Rimage Les Clos de Paulilles £9.00 gl
2013 Tokaji Aszit Crown Estate 5 puttonyos £10.00 gl
2015 Inniskillin Gold Vidal Icewine Niagara Peninsula £17.50 gl




