THE

DRAWING
ROOM

RESTAURANT NIGHT

Wednesday 21°' October 2026
2 courses £28.50, 3 courses £33.75
6.30pm arrival, 7Zpm dinner is served

Chef’s selection of canapés

STARTERS

Celeriac velouté
Hazelnut oil & cheese straw
Wild mushrooms on toast
Garlic cream, poached egg & parmesan
Warm salad of crispy squid & scallop
Roasted fennel, chilli & spring onion dressing
Game terrine

Cornichons, house chutney & grain mustard dressing

MAIN COURSES

Pan-roasted North Sea cod
Mussel & leek velouté, crushed potatoes, samphire & parsley oil
Miso-glazed pork belly
Celeriac purée, roasted pear, cavolo nero & cider reduction
Curry-marinated chicken supreme
Cauliflower purée, crispy tempura cauliflower & tikka mango cream
Slow-cooked beef short rib

Smoked mashed potato, braised shallots, Portobello mushrooms & rich port wine gravy

DESSERTS

Strawberry and malibu panna cotta

Toasted coconut
Rum & raisin bread & butter pudding
Warm vanilla custard
Toffee apple tart
Apple sorbet
Cheese selection

A selection of cheeses served with chutney, biscuits, celery & grapes

Tea and coffee

Please notify your server of any food allergies, intolerances or other dietary
requirements before placing your order.




