
Starter
Classic Carrot & Orange Soup, 
Pumpkin seeds & pea shoots VG V GF

Free Range Chicken Liver Pâté, 
Pink peppercorn butter, quince & pearl onion preserve with toasted sourdough

Halloumi Orecchiette Pasta, 
Grilled halloumi, sun blushed tomatoes, olives, lemon & kale pesto with almonds V

Main
Tuttons Smoked Haddock Fishcake  

Sautéed spinach with a rich lemon & cream sauce

Pan roasted Corn Fed Chicken,
Savoy cabbage & pancetta, butternut squash, mushroom & tarragon sauce   GF

Baked Field Mushroom, 
Mixed pepper & bean cassoulet, toasted pine nuts & golden raisin dressing with straw potato  VG V GF

Grilled Pork Cutlet,  
crispy ham bon bon, sweet potato puree, green beans, caramelised pear & red wine sauce

Croxton Manor Goat’s Cheese & Quinoa Salad,
 pomegranate, asparagus, sun blushed tomato, red onion, pumpkin seeds & pomegranate molasses V

Dessert
Passion Fruit & Vanilla Crème Brûlée, 

shortbread biscuit V

White Wine & Cinnamon Poached Pear, 
chocolate sauce, hazelnuts & salt caramel crisp  VG V GF

Dark & White Chocolate Brownie, 
chocolate sauce & Dorset clotted cream V GF

Please note that a discretionary 12.5% service charge will be automatically applied to your total bill.
Some dishes may be subject to seasonal change.

For food allergy and intolerance information, please ask a member of staff before ordering.

January Menu 
Main & Drink £12.95 

Add Starter or Dessert for an extra £4
Choose one of the following: 

175ml Glass of House Wine / Asahi Beer / Selected Soft Drink


