
 

Terrace Restaurant Menu 

  

To Begin 

Soup Du Jour Served with a Warm Bread Roll (V, VG, DF, GFO, NF) £8 

Watercress Panna Cotta with Shaved Cured Egg Yolk, Parmesan Crisp & 

Honey Gel (V, VGO, DFO, GF, NF) £9 

Crab, Avocado and Fennel Tian with Tomato Consommé (DF, GF, NF) £13 

Chicken Liver & Cognac Pate with Toasted Brioche & Red Onion Jam (DFO, GF, NF) £11 

Smoked Duck Breast with Pickled Romanesco, Tahini Snow, Cherry Gel & 

Pistachio Tuille (DF, GFO, NFO) £13 

  

To Follow 

Pan-Roast Wood Pigeon, Carrot Puree, Braised Fennel, Silverskin Onions & 

Blackberry Jus (DF, GF, NF) £26 

Filo Wrapped Braised Beef Shin with Dauphinoise Potato, Jerusalem Artichoke Puree, 

Baby Turnips, Baby Carrot & Red Wine Jus (GFO, NF) £32 

Cornfed Chicken Breast with Tarragon Mash Potato, Seasonal Vegetables 

& Café Au Lait Sauce (GF, NF) £24 

Hake Fillet with Celeriac Puree, Roast Celeriac, Braised Shallot, Picked Almond & 

Lemon Caper Butter (GF) £28 

Hand-Rolled Gnocchi with Mushroom Puree, Wild mushrooms, Roast Beetroot & 

Herb Oil (V, VGO, DF, NF) £26 

Butternut Squash, Rosary Ash and Pinenut Crepe, Potato Rosti, Basil Pesto & 

Tomato Foam (V, GFO, DFO, NF) £24 

  

To Finish 

Lemon Curd Mess with Italian Meringue, Lemon Shards & Vanilla Crumb (V, DF, GF, NF) £9 

Fig & Almond Tart with Fig puree & Cherry Sorbet (V, VG, DF) £9 

Mango Mousse with Dark Chocolate Shell & Raspberry Coulis (V, GF, NF) £11 

White Chocolate Cheesecake with Cocoa Nib Tuille, Hazelnut crumb & 

Raspberry Ice Cream (V, NFO) £10 

Selection of Local Cheeses served with Crackers, Grapes & Chutney (V, GFO, NF) £15 

 

  

 V - Vegetarian | VG - Vegan | DF - Dairy Free | GF - Gluten Free | NF - Nut Free | O - Optional 


