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6 courses £29.95
Add wine pairing £15 for 3 glasses | £18 for 4 glasses

Mushroom Arancini @
With truffle mayonnaise and St Mont cheese
PAIRED WITH CUVEE XXX GRANDE RESERVE PINOT NOIR

Spiced Butternut Squash Soup ® ©
With sliced baguette and St Mont cheese
PAIRED WITH CUVEE XXII RESERVE WHITE

Chicken Chasseur @

Crispy potatoes pavé and French beans
PAIRED WITH CHABLIS DOMAIN DE VAUROUX

OR

Beef Medallions
Seasonal greens, potatoes pavé, crispy shallots
and a wild mushroom sauce
PAIRED WITH COTES DU VENTOUX

OR

Pumpkin & Sage Tortellini @
In a light cream sauce topped with crispy sage
PAIRED WITH VERMENTINO IGP PAYS D'OC

Tarte Tatin @

Warm spiced crumb and vanilla ice cream
PAIRED WITH MUSCAT DE MINERVOIS

Duo du Fromage ®
Saint Mont and Fourme d’Ambert French cheese with
chutney and artisan crackers

Coffee & Petit Four ©

Freshly brewed coffee and chocolate dipped palmiers

Adults need around 2000kcal a day. Scan this QR code for detailed allergen information. @ Suitable for a gluten-free diet.

® Dishes can be made with non-gluten containing ingredients. @ Suitable for vegetarians. @ Suitable for vegans. @ Dishes contain nuts.
We handle all allergens including nuts, nut oils and derivatives and gluten in our kitchen and cannot guarantee our dishes are allergen-free.
There is a 10% discretionary service charge for all tables. All service charges and tips go directly to our team.
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