
STARTERS
ROLLED LAMB BELLY, ROSTI POTATO & SALSA VERDE

sautéed peas & broad beans
PULLED BEEF SHIN WITH BLUE CHEESE & CHIVE ARANCINI

creamed spinach
SMOKED MACKEREL & DILL PÂTÉ WITH TOASTED SOURDOUGH

fennel remoulade, watercress
VEGAN MEZZE PLATE: FALAFEL, HUMMUS & MUHAMMARRA

warmed pitta, olives, leaf garnish
PEA & FETA FRITTERS WITH A SWEET & SOUR BEET SALAD

beetroot purée, apple parsley gel
MAIN COURSES

LAMB DUO:  LAMB CANNON & A
LAMB SHOULDER & RATATOUILLE CROQUETTE

parmesan potato terrine, asparagus, redcurrant jus
WILD BOAR, ROSEMARY & RED WINE RAGU

tagliatelle, parmesan, toasted pine nuts
PAN ROASTED SEA TROUT, SWEET POTATO FONDANT

PEA PURÉE & FINE BEANS café de paris butter
MISO OYSTER MUSHROOM WITH PEARL BARLEY RISOTTO

pickled vegetable slaw, yuzu dashi
DESSERTS

TIRAMISU pistachio cremeux, coffee gel
CHERRY & ALMOND FINANCIER SLICE vanilla crème fraiche

DOUBLE CHOCOLATE BROWNIE chocolate sauce, vanilla ice cream, honeycomb
CUSTARD PANNACOTTA rhubarb compote, vanilla crostoli

PINEAPPLE UPSIDE DOWN SPONGE
  pineapple, lime & rum salsa, coconut chantilly
CHEESE TRIO & ASSORTED BISCUITS

walnut mini-loaf, grapes, fruit chutney  £1.50 supplement

2 courses £24.50* 
3 courses £29.50*

For ‘main only’ prices see main menu
*£1.50 supplement on the cheese trio

HENNY SWAN 
SET MENU 

Served in our Restaurant 
Monday to Friday 

-excluding Bank Holidays-

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. We occasionally

run out of a choice. If multiple dishes are missing from a course, we will offer an alternative choice.


