
STARTERS
LAMB MEATBALLS IN A CHIPOTLE TOMATO SAUCE 

pomegranate, cucumber, parsley
BROWN CRAB RAREBIT CRUMPET WITH BISQUE MAYONNAISE

white crab, apple & herb salad
ROASTED KING OYSTER MUSHROOM & SMOKED GARLIC POLENTA

butternut squash purée, roasted hazelnuts
VEGAN MEZZE PLATE: FALAFEL, HUMMUS & BABA GANOUSH

warmed pitta, olives, leaf garnish
MAIN COURSES

FEATHERBLADE OF BEEF, TRUFFLE MASH, CAVELO NERO & BRAISING JUS
caramelised onion purée, chimmichurri

PAN ROASTED PHEASANT BREAST ON SAGE GNOCCHI 
WITH SAUTÉED MUSHROOM, SPROUTS & BACON 

parsnip purée, game jus
STIR FRIED KING PRAWNS & VEGETABLES WITH EGG NOODLES

in a Thai Green Curry Sauce
HARRISSA ROASTED AUBERGINE 

WITH WHITE BEAN, LEMON & PARSLEY MASH
sprouting broccoli, pickled sumac onions

DESSERTS
WHITE CHOCOLATE, MANADARIN & BLACKBERRY TRIFLE

WINTER SPICED HONEY PANNACOTTA stone fruit compote, oat granola 
DOUBLE CHOCOLATE BROWNIE chocolate sauce, vanilla ice cream, honeycomb

APPLE & SULTANA STRUDEL rum & raisin ice-cream
CHOCOLATE ORANGE TORTE orange gel, chantilly

CHEESE TRIO & ASSORTED BISCUITS
walnut mini-loaf, grapes, fruit chutney  £1.50 supplement

Game dishes may contain shot & even filleted/pitted items may contain bones , stones or similar. 
We don’t list all ingredients so please inform us of allergies/ preferences.

HENNY SWAN SET MENU 
Available Monday to Friday in January

2 courses 24.50 or 3 courses 29.50
-there is a supplement on the cheese trio-

For parties over 12 persons, please email for further details,
as a pre-order & deposit (£12.50 per person) are required.

 


