
	
 

 
 
 

 

 
Menu A 

 
£48 

£55 (with cheese course) 
 
 
 
 

Bread & butter 
 
 
 
 

Buffalo mozzarella, avocado & tomato salad 
black olives, basil, balsamic dressing, crostini’s 

 
 
 

*** 
 
 

The Mercer Pie 
aged beef flank, field mushrooms, Guinness, 

Short pastry 
 

 roast potatoes & vegetables 
 
 
 

*** 
 
 

Lemon posset 
fresh raspberries, almond cantucci 

 
 
 
 
 
 

Dietary requirements & vegetarians catered for upon request.  
 

Please note some menus may need adjusting according to seasonal availability  
 

A non-discretionary service charge of 15% will be added to your bill 
 



	
 
 

 
Menu B  

 
£53  

£57 (with cheese course)  
 
 
 

Bread & butter  
 
 
 
 
 

New season English asparagus  
truffled egg mayonnaise, Parmesan, rocket 

 
 
 

***  
 
 

Roast Seabass  
potatoes, chorizo, butter beans, green sauce 

 
 

Parsley new potatoes & tender stem broccoli  
 
 
 

***  
 
 

Bramley apple & gooseberry crumble 
Jersey cream  

 
 
 
 
 
 

Dietary requirements & vegetarians catered for upon request.  
 

Please note some menus may need adjusting according to seasonal availability  
 

A non-discretionary service charge of 15% will be added to your bill 



	
 

 
Menu C 

 
£58  

£65 (with cheese course)  
 
 
 
 
 

Bread & butter  
 
 
 
 
 

Dorset crab on sourdough toast  
lemon, mayonnaise, chives  

 
 
 

***  
 
 
 
 

Roast corn fed chicken breast 
 wild garlic leaf, celeriac, cipolini, porcini sauce  

 
Roast potatoes & tender stem broccoli  

 
 
 

***  
 
 
 

Classic Tiramisu 
 

 
 
 
 

Dietary requirements & vegetarians catered for upon request.  
 

Please note some menus may need adjusting according to seasonal availability  
 

A non-discretionary service charge of 15% will be added to your bill 



	
 

Menu D  
 

£65  
£72 (with cheese course)  

 
 
 
 

Bread & butter  
 
 
 

Plate of Oak smoked salmon  
capers, horseradish, roast beets, buttered multiseed bread 

 
 

 
***  

 
 
 

Roast dry aged Hereford sirloin  
Potato & celeriac gratin, braised shallots,  

seasonal wild mushrooms, 
Port wine sauce  

 
Selection of greens  

 
 
 

***  
Chocolate & honeycomb mousse  

Dark cherries & hazelnut  
 
 
 
 
 
 
 

Dietary requirements & vegetarians catered for upon request.  
 

Please note some menus may need adjusting according to seasonal availability  
 

A non-discretionary service charge of 15% will be added to your bill 


