
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our dishes are prepared in a kitchen where cross contamination may 

occur, and we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights are approximate and uncooked. A discretionary service charge of 10% will be added. All 

prices include VAT at the current rate. Adults need around 2000kcal a day.  (V) Vegetarian. (VE) Vegan.

STARTERS

MR WHITE’S PEA & 
MINT SOUP (VE)

Extra virgin olive oil, fresh mint  

CLASSIC PRAWN 
COCKTAIL

Marie Rose sauce, brown bread & butter

SET MENU

THE BOX TREE CHICKEN 
LIVER PARFAIT

Raisin sec, Madeira gelée, Melba toast, 
watercress salad

MAIN COURSES

GRILLED CHICKEN WITH TOMATO 
VINAIGRETTE

Koffmann fries, buttered leaf spinach, soft herbs

SEABASS À LA 
PROVENÇALE

Buttered leaf spinach, black olives, sauce vierge, new 
potatoes, fresh herbs

BLACK TRUFFLE & RICOTTA 
RAVIOLI (V)

Wild rocket, truffle butter, aged Italian hard cheese 
(Vegan pea & shallot ravioli available)

PUDDINGS

TRADITIONAL BREAD & BUTTER 
PUDDING (V)

Caramel sauce, vanilla ice cream, honeycomb

ETON MESS 
“THE PERFECT MISTAKE” 

Fresh strawberries & raspberries, 
Chantilly cream, meringue

WARM CHOCOLATE 
BROWNIE (V)

Vanilla ice cream, warm chocolate sauce
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