
 

 
RHUBARB A LA CARTE 

 
 

STARTERS 
 

Soup 
Jerusalem artichoke and winter truffle soup   £9.50  

Salmon 
Ballotine of lightly smoked Loch Duart salmon with its own caviar, 

 horseradish and wood sorrel   £12.00 
Wood Pigeon 

Roast breast of wood pigeon, beetroot, chocolate nibs and lime jus  £9.50 
Scallops 

Hand-dived scallops, Iberico de Bellota, quince and macadamia nuts   £16.50 
Venison 

Seared loin of Corrour Estate red stag, sloe gin soaked plums,  
caramelised carrots   £17.50 

Foie gras 
 Roast free-range chicken broth, foie gras and hazelnut tortellini   £12.50 

Château Doisy-Védrines, 2ème Cru Classé, Sauternes £11 per 125ml glass 
 
 
 

CLASSIC SELECTION 
  

Fillet Steak 
350g Chateaubriand, béarnaise sauce and Madeira jus for two   £67.00 

Sirloin Steak 
35 day dry-aged sirloin of beef, three peppercorn jus  

and dauphinoise potatoes   £30.00 
 
 
 

MAIN COURSES 
 

Monkfish 
Poached and roast loin, romesco crumb, broccoli and ginger velouté    £24.00 

Turbot 
Tranche of turbot, confit lemon, golden raisins, razor clams and caper butter   £31.50 

Pork 
Loin of bone-roasted Tamworth pork, braised belly, rillettes, apples and celeriac   £27.00 

Lamb 
    Noisettes of Borders lamb, spiced shoulder of Peelham Farm mutton, crushed butter beans, 

basil, confit tomato, barrel-aged feta   £34.00  
Goose 

Roast breast of goose, gingerbread stuffing, apple sauce, stir fried cabbage  
with medjool dates and candied peel   £19.50 

Cauliflower 
Textures of parmesan, truffled cauliflower, Borettane onions  

and spiced bread purée   £17.00 
 
 
 
 



 

 
 

PUDDINGS 
 

Ices  
Jersey milk ice cream, sorbets and sherbets   £6.50 

Valrhona Chocolate 
64% Manjari chocolate truffle, hazelnut praline, sea buckthorn sorbet   £8.95 

Rhubarb 
Outdoor rhubarb sorbet baked Alaska, candied ginger rice pudding, rhubarb custard slice   £8.95 

Trifle 
Carrot cake, Menton lemon, carrot sorbet and mascarpone   £8.95 

Ginger 
Gingerbread and butter pudding, orange curd, cardamom ice cream  

and white chocolate flake, for two  £14.95 
    
 

CHEESE 
 

Hervé Mons “Meilleur Ouvrier de France”  
Cheese selection with pear chutney, truffled honey and walnut bread 

Four cheeses   £9.95, eight cheeses   £16.50 
 
 
 

 
 
 
 

A discretionary service charge of 10% will be added to parties of 8 guests and over. Prices include VAT. Some 
ingredients or dishes may be subject to change subject to availability. 
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