GRILL 5-5-5 MENU July 2026

Starters

Hot Smoked Chalk Stream Trout, dill, buttermilk, kholrabi and pickles

Cereals
Containing Crustaceans
Gluten

May Contain
Wheat

Burrata & Summer Tomato Salad, olive, pickeld shallot and shiso

Aged Beef Tartare, Billy's farm egg yolk, Worcestershire sauce, cornichons, shallots, chive

Ham Hock & Parsley Terrine, apple compote, cornichons, pickles, toasted sourdough

Thai Crab Risotto, lemongrass, makrut lime, green chilli

Mains
Faroe Island Salmon, citrus gallate, samphire, Provencal tomato sauce

Pea Ravioli, pea puree, roquette, Italian style hard cheese, mint oil

Lupin Molluscs Mustard Peanuts Seasame Soya Sulphur Dioxide

Free Range Chicken Supreme, sticky pork belly, braised baby gem lettuce, english peas

BBQ Glazed Beef Short Rib, ranch dressed hispi cabbage, James's fries

Roast Cod Loin, hummus, hazlnut and parsley, grilled leeks
Puddings

Knickerbocker Glory, flavours of peach melba & limoncello

Exotic Coconut Parfait, pineapple, mango & Malibu

Dark Chocolate Delice, cherry and hazlenut

House Sweet Treats, bonbon, macaron, pate de fruits, fudge

Local Cheeses, crackers, chutneys, jelly

May Contain Allergen

R = Removable




