
Rock Oysters,
sherry vinegar & shallots

1/2 dozen 15.00 / 1 dozen 26.00

Tuttons Smoked Haddock Fishcake,
sautéed spinach with a rich lemon  

& cream sauce
15.25

Beer Battered Haddock Fillet,
hand cut chips, minted mushy peas  

& tartare sauce
16.95

FISH & SHELL FISH
Roast Salmon Fillet,

sautéed potatoes with red onion & chives, 
braised fennel & salsa verde

16.95

Native Mussels, 
in a cream, shallot, leek & white wine sauce  

with matchstick chips 
16.25

Pan-Fried Sea Bass Fillet, 
leek & potato mash, wild mushrooms  
with a Cornish crab & shrimp butter

18.95

8 oz Ribeye Steak............................................................................................... 23.95

8 oz Sirloin Steak............................................................................................... 23.95

8 oz Fillet Steak................................................................................................. 28.95

Chateaubriand, roast fillet steak for two with Béarnaise sauce 
& matchstick chips........................................................................................... 72.00

SAUCES
Peppercorn Sauce, Béarnaise Sauce, Roast Bone Marrow & Tarragon Butter,  

Horseradish, Tomato & Thyme Compote 1.95

STEAKS
All our steaks are 28 day aged Dedham Vale beef, served with matchstick chips 

SALADS, PASTA 
& RISOTTO
Kiln Smoked Salmon,

smoked bacon, hens egg, watercress, cucumber  
& red onion salad 8.95 / 16.95

Croxton Manor Goat’s Cheese Curd, 
pomegranate, asparagus, sun blushed tomato  

salad & lemon dressing 6.95 / 13.75

Open Wild Mushroom Ravioli, 
rocket leaves, Parmesan cheese & pistou dressing 

8.25 / 15.95

Mediterranean Vegetable Tagliatelle,
courgettes, sun dried tomatoes, artichokes  

& Parmesan cheese 8.25 / 15.95

Seafood Risotto, 
squid, mussels, clams & brown Cornish crab  

8.95 / 16.95

Smoked Chicken Salad, 
baby gem, sun blushed tomatoes, apple crisps, 

croutons & pistou dressing 7.95 / 14.95

Mixed Olives.................................... 3.50

Selection of  
Breads & Butter............................... 4.95

Rocket Salad,  
Parmesan shavings, aged balsamic.............. 4.25

Green Salad  
with soft herbs & house dressing................ 3.75

tomato & shallot salad............. 3.95

Buttered Chantenay Carrots.....3.95

Creamed Mash Potato.................. 3.95

Buttered Leeks................................ 3.50

Green Beans ..................................... 3.50

Matchstick Chips........................... 3.50

Sautéed Minted  
NEW POTATOES.................................... 3.50

Some items may contain nuts, please ask your server for details. 
An optional 12.5% service charge will be added to your bill. WIN2014

Baked Portobello Mushroom,
with roast vegetables & borlotti beans 

14.95

Roast Rump of Lamb,
with herb crumbs, braised red cabbage,  

rosemary mash & red wine sauce
17.95

Pan Roasted Corn Fed Chicken, 
Lyonnaise potatoes, broad beans  

& wild mushroom sauce 
16.95

Tuttons 8oz Homemade Beef Burger, 
sweet cured bacon, mature cheddar  

& matchstick chips 
17.95

Confit Duck Leg, 
with a vegetable & cannellini  

bean casserole 
17.95

Slow Cooked Beef Stew,
pancetta, carrots, mushrooms,  

pearl onions & mash
17.25

Grilled Dingley Dell Pork Cutlet, 
mashed potato, caramelised apples,  

crispy sage & red wine sauce
15.95

MAINS

SIDES

Croxton Manor Goat’s Cheese Curd, 
pomegranate, asparagus, sun blushed  

tomato salad & lemon dressing 
6.95

Pea Soup, 
shredded ham hock & crème fraiche

6.25

Welsh Rarebit Tartlet, 
with Montgomery cheddar, sun blushed tomato 

& leaf salad
7.95

Seared Scallops with Crispy Bacon, 
cauliflower purée & shiso cress 

11.95

Kentish Roasted Beets, 
goat’s cheese & beetroot mousse 

7.95

Game & Black Pudding Dumpling, 
buttered Savoy cabbage & bacon parchment

8.25

Tuttons Maple Cured Salmon, 
avruga caviar with horseradish  

& dill crème fraîche 
7.95

Dedham Vale Beef Carpaccio, 
watercress & Parmesan shavings 

9.95

Braised Octopus Carpaccio, 
pink peppercorn dressing & seaweed crisps

8.95

Dorset Crab & Prawn Salad, 
avocado mousse & red pepper dressing 

10.25

Free Range Chicken Liver Pâté, 
quince & pearl onion preserve  

with toasted sourdough 
7.95

Rock Oysters,
sherry vinegar & shallots

1/2 dozen 15.00

STARTERS
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CHAMPAGNE AND 
SPARKLING WINES

	 125ml	 Bottle

Le Dolci Colline Prosecco DOC Brut,	 7.00	 29.95 
Veneto, Italy

Devaux Grande Reserve,	 9.00	 45.00 
Champagne, France

Devaux Rosé, 	 10.50	 55.00 
Champagne, France

Perrier-Jouet Grand Brut, 	 12.00	 65.00 
Champagne, France

Perrier-Jouet Blason Rosé,		  80.00 
Champagne, France

Louis Roederer Brut Premier NV		  85.00 
Champagne, France

Perrier-Jouet Belle Epoque,		  160.00 
Champagne, France

Dom Perignon, 		  180.00 
Champagne, France

Louis Roederer Cristal, 		  250.00 
Champagne, France

Juices  
& Soft drinks

Freshly squeezed  
orange juice 2.95

A selection  
of fruit juices 2.60

Still or sparkling  
English water 

Small 2.75   Large 4.00

Coca-Cola, Diet Coke 
or Schweppes Lemonade 

2.60

Belvoir Fruit Farms: 
Ginger Beer, or traditional  

cloudy lemonade 
3.25

Beers & Ciders
Birra Moretti, bottle 4.50

Corona, bottle 4.50

Asahi, bottle 4.50

Coors Light, bottle 4.50

Thatchers Old Rascal Cider,  
bottle (500ml) 5.25

Draught Grolsch // Draught London Pride 
Half Pint 2.95 

Pint 5.25

			   50cl	
	 175ml	 250ml	 Carafe	 Bottle

			   50cl	
	 175ml	 250ml	 Carafe	 Bottle

			   50cl	
	 175ml	 250ml	 Carafe	 Bottle

WHITE
Light & Crisp
Mirabello Pinot Grigio, Veneto, Italy 	 6.35	 8.25	 16.25	 23.95
El Tesoro Verdejo, Rueda, Spain	 5.50	 7.50	 15.00	 20.95
Chapel Down Bacchus White, Kent, England 				    34.25
Gavi di Gavi San Silvestro, Piemonte, Italy	 8.50	 11.50	 23.00	 32.95
Vermentino Les Vignes de L’Eglise, Pays d’Oc, France 				    24.50
Verdicchio Coste del Molino, Le Marche, Italy 				    26.25

Fruity & Fresh
Fuzion Chenin Blanc/Torrontes, Mendoza, Argentina 	 4.85	 6.50	 12.75	 17.95
Gasconne Blanc Chevanceau, Cotes de Gascogne, France 				    23.25
Petite Chablis La Motte, Burgundy, France				    35.00
Muscadet Sur Lie, Loire Valley, France				    24.95
Sangoma Chenin Blanc, Paarl, South Africa 				    21.75
Iron Bark Chardonnay, NSW, Australia 	 6.50	 9.00	 18.25	 25.75

Zesty & Aromatic
Alianza Sauvignon Blanc, Central Valley, Chile 	 4.95	 6.75	 13.50	 19.95
Picpoul de Pinet Tournee du Sud, Languedoc, France 				    28.00
Peacock Ridge Sauvignon Blanc, Stellenbosch, South Africa 				    27.50
Sanctuary Sauvignon Blanc, Marlborough, New Zealand 	 8.25	 11.25	 22.50	 31.95
Gruner Veltliner Weingut Rabl, Danube, Austria 				    31.50

Classic Elegance
Sancerre Domaine du Pre Semele, Loire, France 				    39.50
Albarino Orballo, Rias Baixas, Spain 				    32.50
Chablis 1er Cru Domaine de la Motte, Burgundy, France 				    46.00
DOM Riesling, Mosel, Germany 				    34.95
Puligny Montrachet 1er Cru Les Champs Gains, Burgundy France				    76.00

RED
Light & Fruity
Fuzion Tempranillo/Malbec, Mendoza, Argentina 	 4.85	 6.50	 12.75	 17.95
Terre du Soleil Merlot, Pays d’Oc, France 	 5.50	 7.50	 15.00	 21.25
Pergolino Rosso Veronese, Veneto, Italy 				    19.50
Borsao Garnacha, Campo de Borja, Spain 				    21.00
Tierra Antica Cabernet Sauvignon, Central Valley, Chile 	 5.75	 7.75	 15.25	 20.75
Montepulciano d’Abruzzo Feudi d’Albe, Abruzzo-Molise, Italy 				    24.50
Domaine Romany, Beaujolais, France 	 7.00	 9.75	 18.95	 28.50

Elegant & Silky
Red Fin Shiraz/Cabernet, SEA, Australia 				    26.50
Tuatara Bay Pinot Noir, Marlborough, New Zealand 				    39.50
St Emilion Chateau Haut Poitou, Bordeaux, France 				    36.50
Chateau La Tour De Beraud, Costieres de Nimes, Rhone, France 				    33.00
Valpolicella Falasco, Veneto, Italy				    34.50
De Loach  Heritage Reserve Pinot Noir, California, USA 				    46.00

Bolder & Intense
Borgo Selene Nero d’Avola/Mascalese, Sicily, Italy 				    22.00
Soldiers Block Shiraz , Langhorne Creek, Australia 	 6.50	 8.50	 16.50	 24.50
Dona Paula Malbec, Mendoza, Argentina 				    25.50
Herdade do Esporao ‘4’ Quatro Castas, Alentejo, Portugal				    37.00
Peacock Ridge Shiraz, Stellenbosch, South Africa 				    27.50
Seghesio Sonoma County Zinfandel, California, USA 				    42.00

Classic & Mature
Chianti Gentilesco Cantina Bonacchi, Tuscany, Italy	 6.75	 8.75	 16.95	 25.25
Linaje Garsea Tempranillo, Ribera del Duero, Spain	 8.50	 11.50	 23.00	 32.95
Tain Crozes Hermitage, Rhone, France 				    35.75
Peter Lehmann H&V Shiraz, Barossa, Australia 				    33.50
Amarone Alpha Zeta, Veneto, Italy 				    49.00
Chateauneuf-du-Pape Closerie de Vaudieu, Rhone, France 				    47.50
Rioja Reserva Ondarre, Rioja, Spain 				    36.00

ROSÉ
Mirabello Pinot Grigio, Veneto, Italy	 6.35	 8.25	 16.25	 23.95
Stella Rosado Castelao/Syrah, Setubal, Portugal 	 5.75	 7.75	 15.25	 21.95
Chateau l’Aumerade Cuvee Henri Fabre, Provence, France				    27.50
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