
To commence 

Soup of the day         £4.50 

Please ask your server for today’s homemade soup of the day  
 

Caramelised Onion and Goats Cheese Tart  (V)     £6.00 

Sweet roast tomato, nut pesto 
 

Higham Smoked Salmon         £7.00 

Home cold smoked salmon, capers, shallots, parsley, watercress 
 

Cured Seafood Selection        £7.50 

Assiette of sea and shell life, white wine jelly, endives 
 

Apple and Wensleydale Bouch (V)       £5.50 

Apple, all butter puff pastry, chutney 
 

Pheasant Meatballs          £5.50 

Tomato sauce, parmesan crisp 
 

Feta Winter Salad (V)         £5.00 

Italian style feta cheese, olives, winter endives 
 

Wild Mushroom Tagliatelle (V)        £5.00 

Homemade mushrooms scented pasta, wild mushrooms, white wine cream 

 

To cleanse   

Homemade fruit sorbet (V)        £1.50 

Please ask your server for today’s homemade sorbet  



To continue 

Goose Fillet           £18.50 

Cranberry relish, fondant potato, braised chicory, port jus  

 

Thyme Scented Lamb Noisette        £19.00 

Light mousse, garlic pomme purée, leek, puy lentil dressing     

 

Daube of Beef          £16.00 

Slow cooked beef, root vegetables, wine sauce  

 

Salmon Fillet          £15.00 

Mediterranean frittata, chervil dressing   

 

Seafood of the Day           

Please ask your server for today’s availability and price  

 

Chargrilled Vegetable and Polenta Tart (V)      £12.50  

Polenta case, melange of chargrilled vegetables, watercress sauce   
 

Baked Gnocchi (V)         £12.50 

Butternut squash sauce, wilted leaves 
 

Quail Au Vin           £17.00 

Roast potato, chicken mousse, red wine sauce, bacon, mushroom, silver skin onions 



Chargrill selection 
 

All our prime steaks are locally sourced and aged for a period of 28 days which gives our 
steaks a mature and distinctive flavour   

   

8oz Fillet Steak         £21.00 
10oz Sirloin Steak         £19.50 
8oz Ribeye Steak          £17.00 
Higham Mixed Grill         £18.50 
Double Breast of Chicken         £17.00 
 

All accompanied by roasted tomato, mini potato wedges seasoned with smoked sea salt and sautéed 
mushrooms 
 

Fresh Lobster          £22.00 per lb 
New potatoes, tossed salad, lemon butter 
Please ask your server for today’s availability  
 

To complement 
 

Why not complement your meal with one of our freshly prepared sauces or side orders 
 

Au Poivre           £2.50 
Four pepper sauce (black, green, white, bais rose), cream, stock   
Diane           £2.50 
Mushroom, French mustard, cream, stock, tomato concasse, parsley  
Garlic and Chorizo Butter         £2.50 
Smoked garlic, clarified butter, chorizo sausage, chopped herbs  

Blue Cheese          £2.50 
Mature blue cheese, cream, chicken stock, white wine 
 

Sautéed Carrots (V)              £1.75  Honey Roast Parsnip & Swede (V) £2.00 
Cauliflower & Cheese                     £2.50 Sautéed Leeks (V)   £1.75 
Leaf Saladette (V)              £1.75 Battered Onion Rings (V)            £2.00  
Twice fried Chipped Potatoes (V)     £2.00  Buttered New Potatoes (V)              £2.00 
Extra Bread Rolls (V) per table of two£1.00            
 
              



To conclude 

 

Poached Pear Condi (V)         £5.00 

Williams pear poached in wine and apple, pearl barley condi  
 

White Chocolate Panna Cotta with Saffron and Cardamom (V)   £5.00 

Set Italian cream, spiced apple samosa    
 

Fresh Fruit Salad (V)         £4.50 

Homemade brandy snap, honey cream  
 

Duo of Ice Cream (V)         £4.50 

Vanilla, double chocolate 
 

Orange and Poppy Seed Cake (V)       £4.50  

Orange marmalade caramel 
 

Profiteroles (V)          £4.50 

Choux pastry, vanilla crème patisserie, chocolate Irish cream sauce  
 

Hot Croissant and Butter Pudding (V)       £5.00 

Bread and butter ice cream 
 

Double Chocolate ‘Rocky Road’ Mousse (V)      £5.00 

Milk chocolate ganache, dark chocolate mousse, marshmallow, cherry and nut cluster  

 

 

All our desserts are made to order so please allow 10-15 minutes for preparation.  

 



 

Selection of cheeses  
 
 

Served with walnut bread, homemade chutney and crackers  £6.50 

 
Lincoln Blue 

An exceptionally creamy, mature blue cheese coated in a pale yellow wax to retain moisture. Medium in 

strength with a reasonable bite to finish. Made with pasteurised milk and using vegetarian rennet.  

 

Sage Derby 

A firm pressed mellow Derby cheese that has a layer and topping of tasty chopped Sage. The cheese has 

been made by the fowler family of Earlswood for thirteen generations to the same exacting standards 

and recipe.  

 

Richmond Smoked 

The creamy cow’s milk cheese has a creamy yellow colour with a close but moist texture. The gentle 

nature of this particular smoking technique creates a mild nutty smoked flavour. 

 

Cote Hill Yellow 

Cote Hill Yellow, a soft creamy cheese with a mellow flavour is brined for seven hours after which it is 

dried and coated in its distinctive yellow wax. 

 

Please note that the cheese selection may change without prior notice in accordance to availability. 

 

 

  



To complete 
 

 

 

Complete your dining experience with a tea or coffee of your taste    £2.00 

Cafetiere 

Latte 

Cappuccino 

Espresso 

Decaffeinated 

Hot Chocolate 

Tea 

Flavoured & Herb Tea - ask your server for today’s selection 

 

 

Floater Coffee 

 with your choice of liqueur – individual prices available on request   

 

  

 

We reserve the right to change items included in this menu without prior notice, in line with seasonal availability. 

A discretionary service charge of 5% will be added to your bill.  

 

 


