MALDON OYSTERS 2.5
red wine / shallot dressing

(a) (5) (13)

CHICKEN TIKKA 5

coriander yoghurt sauce

(9)

BEEF CARPACCIO

wild rocket / parmesan / horseradish cream

(9)

ORGANIC GRILLED SALMON

carrot puree / soya broccoli / lemon

AURUM BREAD BASKET 3.5

SET MENU

MONDAY - FRIDAY
SATURDAY AFTERNOON
TWO COURSE 24
THREE COURSE 27

SNACKS

sourdough / whipped butter

() (1) (vg)

SMOKED HAM CROQUETTES 5 FALAFEL
parsley sauce chilli sauce
(3) (6) (9) (v) (vg)

STARTERS

CELERIAC SOUP

roasted almonds

(1) (9) (v)
QUINOA SALAD

pomegranate / aged balsamic / roasted beetroots / wild rocket

(1) (6) (9) (v) (vg)

MAINS

ROAST CHICKEN BREAST

corn puree / brussel sprout top / porcini jus

HOUSE OLIVES 3.5

smoked salt / ground nut oil

ONION BHAJI 2

onions / garam masala / turmeric

(vg) (v)

TRUFFLE ARANCINI 5

trompette / malt vinegar

(3)(6) (9) (13) (v)

HAM HOCK TERRINE

sourdough toast / aged-balsamic / piccalilli

(3) (11)

BRATWURST SAUSAGES

parmesan / polenta / buttered greens / jus

7) (9) (11) (13) (3) (9) (11) (13)
GRILLED AUBERGINE LEG OF LAMB
root veg / kale / spiced puy lentils confit root veg / jus / mint sauce / winter greens
(v) (vg) (9) (11) (13)
DESSERTS
PEAR & PLUM CRUMBLE CHOCOLATE & PEANUT CAKE
vanilla custard CHEESECAKE gingerbread icecream
(3) (6) (9) mixed berries compote (3)(9) (2)
(3) (6) (9)

CHEESE SELECTION

12 supplement
cheese selection / quince jelly / sesame crackers

() (6) (9)

Please inform us of any allergies or dietary restriction. All prices are inclusive of VAT. A discretionary service charge of 10% will be added to your bill
Dishes may contain the following allergens:
(A) Alcohol, (1) Nuts, (2) Peanuts, (3) Gluten, (4) Crustaceans, (5) Mollusc, (6) Eggs, (7) Fish, (8) Soya, (9) Dairy, (10) Celery, (11) Mustard, (12) Sesame, (13)
Sulphur Dioxide, (14) Lupin

Other symbols:(v) vegetarian, (p) pescatarian, (vg) vegan



