
S N A C K S  A N D  S TA R T E R S

Mushroom broth, chanterelle, spinach and ricotta tortellini (v) 11

Charred mackerel, beetroot, buttermilk, herb cracker 10 

Chickpea chips, heritage radish, black garlic mayonnaise,  
broccoli cress, sumac (v) 8

Dorset crab thermidor, pea shoot, endive and apple salad, 
tarragon mustard vinaigrette 14

M A I N S

Sea bass, Jerusalem artichoke, shimeji mushrooms, corn and pine 
nut beurre noisette 24

Turkey breast, hispi cabbage, burnt celeriac purée and stuffing 20

Pork belly, red cabbage, carrot purée, apple sauce 19

Mixed-grain bowl, pumpkin, pickled red cabbage, melody of 
pulses (v) 18

Beyond burger, coleslaw, seasonal herbs chips (ve) 19

”Not shepherd’s pie” walnut, tofu and mushroom, coconut crumble, 
Chantenay carrots, sunflower seeds (v) 17  

Rib-eye of beef, soft polenta, roast cherry tomato, red wine jus 27

C L A S S I C S

Salmon, creamed leek, caviar and clams 17

Caesar salad (cos lettuce, Parmesan, anchovies, crispy 
Parma ham, lemon and thyme croutons, Caesar dressing) 11          
Add chicken +6

Turkey club sandwich (mayonnaise, iceberg lettuce, avocado, 
tomato, cheddar cheese, smoked streaky bacon) 18

Fish and chips, crushed peas, tartare sauce 20

Beef burger, bacon, cheddar cheese, dill pickle, tomato,     
gem lettuce, chips, onion rings 20

 A F T E R N O O N  T E A    A v a i l a b l e  1p m  -  5 . 3 0 p m

Selection of sandwiches and miniature cakes, please ask 
your server for details. Includes HN tea or Illy coffee 35             
Add bottomless Prosecco for 10 (Served for 1.5hrs)

S PA R K L I N G  C R E A M  T E A   A v a i l a b l e  a l l  d a y 

Glass of HN Prosecco, three plain or raisin scones, Cornish 
clotted cream, HN strawberry jam, salted caramel sauce 18 
Add tea or coffee for 2

C R E A M  T E A 	 A v a i l a b l e  a l l  d a y 

Three plain or raisin scones, Cornish clotted cream, HN 
strawberry jam, salted caramel sauce. Includes HN tea or    
Illy coffee 15

S I D E S

Chips (v) 5

Hipsi cabbage, sumac 5

Chantenay carrots, sunflower seeds, tarragon butter 5

Brussels sprouts, chestnut and cranberry dressing 5

D E S S E R T S

Chocolate brownie, salted-caramel sauce, mint chocolate-chip 
ice-cream (v) 8

Christmas pudding, brandy crème anglaise 8 

Vanilla panna cotta, clementines and Champagne jell 8

Pear crème brûlée, poach chestnut, pear compote and 
sesame brittle 8

Pumpkin and white-chocolate tart, candied pumpkin and 
cinnamon ice cream 8

Selection of ice cream and sorbet (v) 8

Neal’s Yard cheese selection, HN chutney 12

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies or special dietary requirements please inform your waiter.
Please note that allergens are used on our premises.  All prices inclusive of V.A.T.  A discretionary service charge of 12.5% will be added to your bill.

Burrata, walnut, celery, apple and grape dressing (v) 12

Cured duck salad, winter slaw, pecorino, crisp parsnips, sweet 
soya sauce 12.5

Sweet potato, sage and feta cannelloni, roasted golden 
beetroot, caraway, hazelnut and white balsamic, massaged 
kale (v) 11

Warm Caeser salad, black cabbage, endive, anchovies, 
tapenade, Parma ham, coddled duck egg 14


