








Mains 

From the Land 

Roast guinea fowl breast 

Wild mushroom stuffing I confit leg and potato croquette I braised leek I chicken jus 

£26.50 

Beef fillet Rossini GF* 

Woodland Farm foie gras I tenderstem broccoli I toasted brioche I Madeira jus 

£36 

Venison loin GF 
Curly kale I date puree I butternut squash I chocolate and ginger sauce 

£28.50 

Greenhills signature lamb loin Wellington 
Filo pastry I spinach I mushroom duxelles I Parma ham I swede puree 

glazed heritage carrots I rosemary jus 

£29.50 

From the Sea 

Pan-fried fillet of halibut GF 

Smoked beurre blanc I sea vegetables I grapes I new potatoes 

£27.50 

Luxury fish pie GF 
Cod, haddock, scallops and king prawns I crab sauce I Parmesan duchess potatoes I mangetout 

£32.50 

Sea trout fillet GF 
Samphire I sauteed spinach I new potatoes I saffron veloute 

£29.50 

Fillet of monkfish GF* 

Coconut red curry I tempura king prawns I bok choy I Thai basil oil I jasmine rice 

£26.50 

From the Garden 

Dauphinoise potato pie VE 

Red onion marmalade I roasted shallot and mushroom jus I charred baby leeks 

£24 

Crispy aubergine parmigiana V GF* 

Three Oaks Farm tomato sauce I Parmesan 

£22.50 

Tempura courgette VE GF* 
Korma sauce I saffron rice I pomegranate I coconut and coriander yoghurt 

£18 






