
For the table

Warm Baked Sourdough (V) 
Salted English butter 

4.75

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 uncooked. A discretionary service charge of 10% will be added. All prices include VAT at the current rate.

Adults need around 2000 kcal a day. (V) does not contain meat. (VE) does not contain any animal products.

For the table

Martini Olives (VE)
Fresh lemon, thyme, extra virgin olive oil

4.95

SIDES

Koffmann Chips (VE) 4.50 |  Koffmann Fries (VE) 4.50  |  Minted New Potatoes (V) 4.50  |  Hawkstone Premium Beer Battered Onion Rings (VE) 4.25
Baked Mac & Cheese (V) 5.25  |  Buttered Garden Peas (V) 4.00  |  Creamed Leaf Spinach With Horseradish (V) 5.50  |  Creamed Cabbage & Bacon 4.50  

Truffle & Aged Parmesan Fries 5.50  |  Buttered Green Beans, Toasted Almonds (V) 4.50  |  Green Salad, Truffe Dressing (VE) 4.50

STARTERS

PUDDINGS

Cream of Chicken Soup
Leeks, croutons

Colonel Mustard's Scotch Egg
English mustard sauce 

Wheeler's Salt & Pepper Calamari 
Chilli, spring onion, lemon mayonnaise

Bruschettea (V) 
Confit tomato, fresh basil, extra virgin olive oil 

1630 Cambridge Burnt Cream (V) 
“The Original Recipe”, fresh raspberries 

Mr Coulson's Sticky Toffee Pudding (V) 
Vanilla ice cream, toffee sauce

Poached Pears in Vanilla
Double Cream

Selection Of Ice Creams & Sorbets (V/VE) 
Speak to your server for today’s flavours

50.00 per person

GRADUATION MENU

MAIN COURSES

Confit Belly of Pork 
"Marco Polo"

Crackling, butter beans, honey spiced 
roasting juices 

225g Sirloin Steak
S E R V E D  P I N K  O R  W E L L  D O N E

Koffmann chips, Piccolo tomatoes

Wheeler's Fish & Chips
Sauce tartare, Koffmann chips, marrowfat 

peas, fresh lemon 

Roast Chicken À La Forestiére 
Woodland mushrooms, confit potato, Madeira 

roasting juices, buttered leaf spinach 

Chimichurri Glazed Baked Cauliflower (VE)
Roasted Piccolo tomatoes, extra virgin olive oil 




