
 
 Please note these are sample menus and subject to change. All our dishes are prepared in kitchens where allergens are present; while we take every care, we cannot 

guarantee that any dish will be completely free from allergens. If you have specific dietary requirements, please speak with a member of our team. 

 

  

 

 

 

 

SMALL PLATES 
 

SOUP OF THE DAY 8                                         

CHALK STREAM TROUT SCOTCH EGG with watercress and sourdough 8                                         

      HAM HOCK TERRINE with pickled vegetables and apple chutney 8 

HEIRLOOM TOMATO TARTAR with garden herbs, shallots and crisp bread 8 

TWICE BAKED CHEESE SOUFFLÉ with pear and walnut salad 8

  
 YARROW CLASSICS 
 

GRESSINGHAM DUCK    
 served with lentils, chard, blackberry and heritage carrots 18 

      BRAISED SHOULDER OF LAMB  
served with buttered mash, roasted root vegetables and hispi cabbage 19 

BEER BATTERED COD  
served with hand cut chips, garden peas or smashed and tartar sauce 18 

WILD MUSHROOMS, CHESTNUT, SHALLOT FRICASSÉE 
served with wild rice 14.50 

SURREY FARM LOCAL BEEF SIRLOIN  
served with hand cut chips, grilled tomato, field mushrooms 22 

 
HEALTHIER CHOICES 
 

ROASTED SQUASH 
served with green beans, red onion, coconut and chilli dressing 10.50  

      SUPER FOOD SALAD  
      served with broccoli, avocado, wheat berries and house dressing 10.50 
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