
 

 

 

 
Evening Menu  
 

Aperitifs 
 

Pear Drop Bellini – Pear purée & Prosecco  £9.50 
Perfect Negroni – Sipsmith Gin, Campari, Antica Formula  £9.50  
Homemade lemonade  £3.50 
 
 

First courses 
Leek and potato soup (v), Welsh rarebit toast   £9.00 
Pan fried wild mushrooms, 63° Clarence Court egg, toasted brioche (v)   £12.50 
Portland crab and saffron tart, watercress    £13.50 
Severn and Wye cured salmon, pickled cucumber, horseradish cream   £11.50 
Ham hock and parsley terrine, piccalilli, sourdough toast   £9.50 
Trealy farm cured meat plate, pickled walnuts, cornichons, sourdough toast  £11.50 
Monmouthshire air-dried ham, Beech-Smoked air-dried ham, game salami, fennel salami 
   

Main Courses 

Bubble and squeak, poached Clarence Court egg, wild mushrooms,  
   caper and shallot vinaigrette (v)   £19.50 

Braised celery heart, roast beetroot,  
puy lentils, Rosary goats cheese, salsa verde, toasted  hazelnuts(v)   £19.50 
Roast cod fillet, celeriac purée, parsley cream sauce   £24.00 
Roast sea bass fillet, sautéed hispi cabbage, shrimp butter sauce                                              £27.00 
Slow cooked lamb shoulder Shepherds’ pie, pickled red cabbage   £24.50 
 

Portrait’s Specials 
South coast lemon sole (on the bone), lemon and caper brown butter, Colcannon mash  £29.50 
Chargrilled hanger steak, triple cooked chips, oxtail gravy, horseradish cream  £26.00 
Chateaubriand (500g) for 2 people to share, Bearnaise sauce, triple cooked chips  £65.00 
Roast partridge, braised celeriac, watercress, juniper sauce   £26.00 
 

Pudding (v) 
Chocolate mousse, honeycomb, whipped cream   £8.00 
Eccles cake, Lancashire cheese   £8.50 
Vanilla rice pudding, poached quince and Somerset brandy soaked prunes, crème fraiche £9.00 
Apple, blackberry and almond crumble, stem ginger ice cream   £7.50 
Fruit and nut chocolate terrine, crème fraiche   £8.00 
Damson Bakewell tart, Cornish clotted cream   £7.50 
Portrait ice creams and sorbets   £7.00 
Vanilla, chocolate, salted caramel, blackcurrant, lemon, Champagne (v) 

Cheeses (v) 
British   cheeses, oatcakes, quince jelly                            3 - £12.50 / 4 - £15.00 
Our selection – Oxford Isis*(v) / Barkham Blue (v) / Tunworth* / Golden Cross* (v) / Lincolnshire Poacher* 

* Made from raw milk 
 

Sides (v)     

Buttered spinach / Triple cooked chips / Winter leaves / Colcannon mash /   £3.75 
Tenderstem broccoli, anchovy butter  £4.25    
 
A discretionary service charge of 12.5% will be added to your final bill. 
A full drinks menu is also available. 
We are open daily from 10am for brunch, lunch and afternoon tea.  
Dinner is served Thursday, Friday and Saturday only from 6.30pm, with apre-theatre menu availableat 5.30pm 


