
   

 

 

 

A la Carte 

Cocktails - £12.00 

“God save the Queen” Hendrick’s gin, Elderflower liqueur, freshly pressed cranberry juice  
 

Starters 

Salad of fig, goats curd, Kentish cobnuts, watercress, truffle honey vinaigrette (v) £10.75/ £17.50 

Steak tartare                                                                                                                          £13.50/ £21.00 

Portland crab, cockles, artichoke, rocket, herb oil   £14.75 

Deep fried squid and oysters, Oriental dipping sauce   £13.75 

 

Mains 

Truffle, wild mushroom, spinach and Comte Pithiviers, chive sauce (v) £19.50 

Roast partridge, liver croute, bread sauce, game chips   £24.00 

Braised ox cheeks, bacon, bay leaves, mashed potato   £24.00 

Fillet of seabass, Castelluccio lentils, salsa verde   £26.00          
 

 

Seasonal Special 

Roast grouse, prune and bacon rolls, bread sauce, Armagnac gravy                                         £29.75                                                        
 
 

Sides (v)  
New potatoes / Triple cooked chips / Seasonal leaf salad / Buttered spinach £3.75 

Persillade of field mushrooms £4.25 

 
 

Cheeses 

British cheeses, oatcakes, fruit bread, quince jelly                                             3 - £12.50 / 4 - £15.00 

Our selection – Oxford Isis (v) / Shropshire blue (v) / Tunworth (v)  

Golden cross (v) / Mrs Kirkham’s Lancashire (v)  

 

Desserts 

Chocolate Saint Emilion, crème fraiche (v) £8.00 

Iced passion fruit parfait, coconut, tropical fruit salad (v) £7.50 

Praline and orange mille feuille    £7.50 

Blackberry and apple clafoutis, vanilla ice cream (v) £8.50 

Portrait ice creams & sorbets (v)  £7.00 

 
 

 



 

 

 

  

 

Set Menu - 2 Courses £27.50 | 3 Courses £31.50 

Seasonal aperitif – Fresh strawberry Bellini - £8.50 

 

 

Starters 

Warm potato puree, sauté wild mushrooms, garlic, parsley (v) 

Endive salad, Roquefort dressing, walnuts, croutons (v) 

Pork rillettes, onion confit, cornichons, toasted sourdough 

Smoked haddock, watercress, poached egg, brioche, Messine sauce 

 
 
Mains 

Potato gnocchi, leeks, onion purée, sage, onion rings (v) 

Gloucester Old Spot pork chop, glazed shallot, Savoy cabbage, red wine sauce 

Wing of skate, fennel purée, capers, lemon, brown butter, croutons 

Grilled calves kidney, anchovy and rosemary butter, spinach 

 
 
Desserts 

Nectarine and almond tart, clotted cream (v) 

Chocolate pot, salted caramel (v) 

Crème brûlée (v) 

Steamed raspberry jam sponge pudding, custard (v) 

Portrait ice creams & sorbets (v) 

 

 

 

 

 

If you suffer from an allergy or food intolerance, please notify a member of staff.  

All prices include VAT. A discretionary service charge of 12.5% will be added to your final bill. 

We are open daily for breakfast, lunch and afternoon tea from 10am 

Thursday to Saturday only, Pre theatre is served from 5.30pm & Dinner from 6.30pm 

Please ask a member of the team about reserving a table for your next celebration  


