
Dinner Menu

Starters

Gazpacho, Tapenade, Feta, Yoghurt	 £16

Heritage Beetroot Carpaccio, Whipped Goats Cheese, Hazelnut, Baby Watercress, Crostini	 £16

Chalk Stream Trout Gravadlax, Horseradish Crème Fraiche, Mustard Seed Caviar	 £18

Pan Fried Orkney Scallops, Carrot and Golden Raisin, Wasabi Mayonnaise, Crisp Pancetta	 £20

Ham Hock and Stornoway Black Pudding Terrine, Smoked Almond Puree,	 £18 
Sweet Pickled Cauliflower, Baby Brioche Loaf

Mains

28 Day, Dry Aged 10oz Ribeye Steak, Fries, Horseradish, Shallot Puree, Cherry Vine Tomatoes,	 £40 
Watercress, Herb Butter

Oven Roasted Corn-Fed Chicken Breast, Chickpea Salsa, Toasted Pinenuts, Kerned Yoghurt	 £34

Rolled Blackbean Pork Belly, Roasted Garlic Mash, Grilled Courgettes, Soy and Honey Jus	 £36

Moules Mariniere Style steamed with Hawkstone Cider, Chorizo, Sauteed Potatoes	 £28

Potato Gnocchi, Romesco, Baby Spinach, Cherry Tomatoes, Feta Cheese	 £24

Fish of The Day

Desserts	 £10

Eton Mess Vanilla Panna Cotta

Peach Fool, Bourbon, Ginger Beer Jelly

Dial House Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream

Cherry and Dark Chocolate Torte, Cherry Gelato, Hazelnut Chocolate Soil

Selection of 5 British and Continental Cheeses	 £18

With Our Style Cuisine, all of our Food is made by Hand in the small Kitchen, we cannot guarantee  
anything is Allergen-Free. Please ask a member of our Team if you need assistance.




