
 
  

Fathers Day Lunch 

 

Starters  

Pea and tarragon soup (V, M, E) 

Crushed pea, poached quails egg 

 

Cured seatrout (M, F, Su, G, E) 

Beetroot and fennel slaw, lime crème fraiche, brown butter potato bonbons 

 

Crispy lamb sweetbreads (M, E, G, Su, Mu, Ce) 

Sweet pickled shallot, chargrilled asparagus, Dijon mayonnaise, lambs lettuce, herb crumb 

 

Beef tartar (Su, E, G, Mu, So) 
Teriyaki, wasabi, yolk, fresh cut herbs, sourdough 

 

Cold smoked halibut  (M, F, Su, Cr) 

Brown crab mayonnaise, caviar, dill and garlic dressing, coriander  

 

 

Main Courses  

 

Traditional Roast Berkshire Beef, Dry Aged 60 days (G, M, E, Su, Ce) 
Yorkshire pudding, horseradish, roasting garnish 

 
Orchard Farm Belly of Pork, Dry Aged 28 days (M, Su, Ce, Mu) 
Traditional roasting garnish, roast apple purée, crackling 

 

Pan roasted Duck breast (M, Ce, Su) 
Roasting garnish, thyme jus 

 
Fillet of Plaice (M, F, Su, Mo) 

Clam chowder, saffron creamed potatoes, watercress  

 

Courgette tagliatelle (V, M, E, G, Su) 

Parmesan, courgette flower fritter 

 

 

 

 

 
 

We support the British fishing industry and day boats who line catch beautiful native fish on our shores. 



 

 

 

DESSERT MENU 

 

 

Desserts 

Classic lemon tart (G, E, M, So) 

Demerara crème fraiche, cinnamon, meringues  

 

Warm fruit crumble (M, E, G, So) 
Vanilla Anglaise 

 

Bitter chocolate parfait (M, E, G, Sul) 
White chocolate ice cream, blackberries, vanilla 

 

Ices 
Selection of pacojet ice creams and sorbets churned daily 

Please ask your server for today’s selection 

 

Fine English cheese ( M, E, G, Ce, Mu, Se) 
Dorset crackers, onion chutney, quince, fresh grapes 

A discretionary 12.5% service charge will be added to your bill for all food and beverage services  

and will be shared by the entire team. 

If you suffer from a food allergy or intolerance, please inform a member of staff who will be happy to assist you with your order 

and note the following menu content abbreviations for your information: 

Ce – celery   C – crustaceans   E – egg   F -fish   G – cereals containing gluten   L - lupin   M – milk & dairy    

Mo - molluscs  Mu - mustard   N – tree nuts   P - peanuts   Se - sesame   Sh – shellfish   So - soybeans    

Su - sulphur dioxide & sulphites   Vg – vegan   V – vegetarian    *can be adapted to gluten free 

 

 


