
Please ask a member of management for further information on ingredients in our food which contain allergens 

 

 0 

 

To Start 

   

Zsirai, dry furmint, Nagy-Somlói, Hungary ’15 11.5 

The Italian Imposter  11 

Sacred English spiced vermouth, 

Sacred rosechip cup, tonic, grapefruit IPA 

 
Starters 

Raw Buccleuch shoulder fillet, egg jam, Japanese radish, chive oil, nasturtium 14 

Truffled Heritage Breeds Royal Legbar egg, salt baked Jerusalem artichoke, Langres, Iberico ham, winter truffle 16 

Roasted foie gras, sesame vegetables, salted kombu kelp, pickled ginger, bonito dashi 16 

Raw mushroom salad, cep purée on toast, pickled girolles, onion marmalade, ewe’s milk ricotta 12.5 

Lyme Bay scallop ceviche, smoked avocado, raw artichoke, sunflower seeds, horseradish 14.5 

Mi-cuit home cured salmon, white asparagus, bbq cream, herb oil, Jersey Royals 16 

 
 

Main Courses 

Slow cooked venison loin, chestnut mushroom butterscotch, pear, chervil root, venison salami 34 

Roasted Isle of Gigha halibut, confit duck, Lyonnaise onion, Japanese aubergine, foie gras butter, salted almonds 33 

Roasted Cornish hake, aubergine & tamarind, young onion, vadouvan, lemon, caper & bonemarrow butter 29 

Roasted rabbit loin, confit leg, Parma ham, white chicory & orange, rosti, shallot & Apple8 vinegar 29 

Roasted Cornish turbot, cep, pearl barley, Lardo di Colonnata, chipirones, mushroom tea 33 

Slow cooked rump of salt marsh lamb, olive oil mash, pickled turnips, sauce Niçoise 32 

45 day aged, Buccleuch côte de boeuf, duck fat chips, hen of the woods, variegated kale & crispy oxtail, for two 86 

Add black winter truffle, supplement +15 

 

Steaks 

 
 
 

 
 

 
             
                                                 

           

 

Whilst Eating 

 

 

Sprouting & tenderstem broccoli,     Butter crushed Heritage carrot & swede 6 

                                    anchovy, chilli 6.5                                                       Macaroni & cheese, pangritata 9.5 

                          Triple cooked duck fat chips 6                                            

                                                                                                               

Please ask a member of staff if you would like to see our vegetarian menu 
 

 

Discretionary service charge of 12.5% 

 

 
                                                                  

 

40 day aged, Native Cumbrian rump 27 

50 day aged, Buccleuch Estate sirloin 35 
 

Cooked over charcoal, served with mixed leaf salad, duck fat chips and béarnaise or peppercorn sauce 

 

 

 



 

 

 

BRITISH GROWN SEASONAL PRODUCE 

 

 

 

Beef    Cumbria  296 miles 

Pork    Cumbria  296 miles 

Lamb    Cumbria  296 miles 

Venison   Cornwall  256 Miles 

 

Scallop   Dorset  125 miles 

Hake    South Coast    79 miles 

Cod    Cornwall  256 miles 

Turbot   Cornwall   256 miles 

Salmon   North Uist  676 Miles 

Mussels   Cornwall  256 miles 

Brown Shrimp  Cornwall  256 Miles 

 

Cheddar   Somerset  113 miles 

Cream    Lancashire  245 miles 

Sour cream   Lancashire  245 miles 

Buttermilk   Buckinghamshire   45 miles 

Ricotta   Surrey    35 miles 

Heritage royal  

legbar egg   Berkshire    48 miles 

 

Apples    Kent     42 miles  

Potatoes   Suffolk  103 miles 

Broccoli   Worcestershire   97 miles 

Herbs    Thirsk   231 miles 

Honey    Dorset             125 miles 

Mixed leaves   Lancashire  245 miles 

Celeriac   Herefordshire 155 miles 

Seaweed   Cornwall  279 miles 

Pink Fir potatoes  Northumberland 342 miles 

Carrots    Lincolnshire  142 miles 

 

 

 

 

 


