
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

THE GOVERNOR’S FRENCH
ONION SOUP

Sourdough croûtes, Hawkstone IPA, Gruyère cheese 

CLASSIC MOULES 
MARINIÈRE

Garlic, white wine, cream, parsley, sourdough

TARTLETTE OF MUSHROOMS 
MAINTENON (V)

Soft boiled hen’s egg, hollandaise

SET MENU

MAIN COURSES

ROAST LAMB À LA 
DIJONNAISE

Buttered green beans, confit potato, 
rosemary roasting juices

PAN FRIED 
MONKFISH TAIL

Cockles, petit pois à la Française, nut brown butter

STUFFED SAVOY 
CABBAGE A L’ANCIENNE (VE)

Leaf spinach, pomodoro sauce 

PUDDINGS

DARK CHOCOLATE FONDANT (V)
Caramel sauce, vanilla ice cream, honeycomb

VANILLA PANNA COTTA 
Raspberry coulis

APPLE & PEAR TART (V)
Vanilla ice cream, honey
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