DINNER

Please ask your server about our set menu: two courses for £16.50 or three courses for

£19.50, available 6-7.30pm — Monday to Friday

STARTERS

Chestnut soup £5:50
Shaved chestnut, truffle oil, Winter cress

Dressed Portland crab £8.70
Mayonnaise, lemon & rye bread

Ham hock ballotine £675
Crumbled walnut, prune & brandy purée

Salt & pepper squid £8:50

Green chilli, spring onion, coriander, nuoc cham

Ring carrot, Gala apple, £7:0
pomegranate seed salad
Honey & Dijon dressing

Warm beetroot salad £800
Goat’s cheese pop, micro salad

West Mersea rock oysters £480/£9.60/£14-40/£1920
Red wine vinegar, shallots, lemon & rye (3,6,9,12)
Hand dived scallops £850

Shallot purée, crispy pancetta, spinach

GRILL All of our steaks are selected by renowned English butcher, Andrew James, and are grilled at 480c to

give them a unique flavour.

200g Black Angus rump aged Jor 35 days £1750
3509 Black Angus riv eye aged for 35 days £2750
2209 Black Angus fillet aged for 28 days (Add Lobster for £1600) £2800
1000g Prime vib of beef aged for 28 days (For two to share) £5000
All steaks are served with a choice of fries or mixed leaf salad and a sauce of your choice: Béarnaise, Peppercorn,

Red Wine, Smoked Tomato Relish

MAINS

The Admiral Codrington’s burger & chips £14” Wild beet tortellini £127

180g rare breed beef, brioche bun, slaw, bacon, Cheddar

Fish & chips £137

Ale battered haddock, chips, mushy peas, tartar sauce

Sharpham Park spelt £127

Diced autumn vegetable, truftle

Line caught sea trout £15°
Pak Choi, roast salsify, crayfish vinaigrette

Shaved truffle, sliced shallot, Ragstone goat's cheese

Braised ox cheek £16%

Black cabbage, truffle mash, root carrots

Portland crab linguine £13%
Chilli butter, chive cream cheese

Ballotine of Royal Palm turkey £19%
Brussel sprouts, pigs in blankets, Charlotte potatoes,
bread sauce, cranberry sauce

SIDES

* Roast squash ® Pak choi ® Orange glazed carrots ® Cheesy chips ¢ Truffle mash ¢ Green beans ® Chips £3:50

Macaroni & cheese

£4.50



