
If you have any food allergies or restrictions, please speak to your server before ordering your meal. Wine label is subject to change 

 

 
 
 
 

 
 Pea and Leek Tart  

•  

Starters – to Share  

Maryland Blue Crab Scotch Egg  

moilee sauce, fennel salad, trout roe  

Gordon’s Fried Chicken  

secret sauce, yuzu nashi pear, caviar  

Burrata  

marinated heirloom tomatoes, basil gel  

•  

Main Course – Choose One  

Sliced Beef Wellington  

mashed potatoes, honey roasted carrots, red wine jus  

Roasted Cod  

potatoes, artichoke, lemon & red wine  

Truffle Cannelloni  

parmesan, spinach, béchamel, truffle  

•  

Desserts – to Share  

Sticky Toffee Pudding  

vanilla ice cream  

Pineapple & Kiwi Carpaccio  

passion fruit, coconut sorbet  

•  

Inclusive of 1 bottle  
Pauillac, Reserve De La Comtesse Bordeaux, France 


