
DINNER MENU

MAINS

STARTERS

BURRATA , HEIRLOOM TOMATO, green 
oil & balsamic pearls (v) 264Kcal

12

GRILLED GLOBE ARTICHOKE, roast 
garlic hummus, smoked paprika oil (pb) 
819Kcal

8.50

12

10.75

16.50

28

16

24

19

(V) Vegetarian  (PB) Plant Based | Fish may contain bones.
Adults need around 2000 kcals a day. If you have an allergy, please let us know, full allergen information available on request. Dishes may not contain specific allergens; 
however our food is prepared in an open kitchen and there may be a risk of cross contamination. A discretionary 12.5% service charge will be added to your bill.PLEASE NOTE: 

THE HOSTE IS NOW CASH FREE - All forms of card & contactless payments are accepted.

SIDES

JERSEY ROYALS, Maldon sea salt & minted 
butter (v) 533Kcal

5.50

HOUSE SALAD: baby leaf, beetroot & 
carrot salad, with wholegrain mustard & 
balsamic dressing (pb) 105Kcal

5.25

KOFFMANN’S CHIPS (pb) (gif ) 537Kcal 5.25

HERITAGE TOMATO, shallot, basil & olive 
oil (pb) 369Kcal

6.50

WARM SALAD OF TENDERSTEM 
BROCCOLI, crispy shallots & smoked 
paprika aioli (pb) 423Kcal

6.50

PUDDINGS

STICKY TOFFEE PUDDING, clotted cream 
& toffee sauce (v) 993Kcal

8.50

SELECTION OF BRITISH CHEESES with 
grapes, biscuits & chutney 811Kcal

12

THE ULTIMATE SUNDAE: chocolate &
vanilla ice cream sundae with raspberry 
coulis, chocolate brownie, honeycomb bites, 
white chocolate pencil & wafers 832Kcal

9.75

10

9.75

9.50

LIMONCELLO TIRAMISU, raspberry 
jelly, fresh raspberries & basil (v) 525Kcal

PANNA COTTA , gooseberry & elderflower 
compote, vanilla macaron (v) 537Kcal

CHOCOLATE & SALTED CARAMEL 
FONDANT, vanilla ice cream, almond 
nougatine crumb 917Kcal

ICE CREAM & SORBET SELECTION           scoop 2.50

LOBSTER BISQUE RISOTTO, sautéed Queen 
scallops, garlic butter & samphire  442Kcal

RARE BEEF SALAD, Berkswell cheese, 
roquette, capers, truffle dressing, pickled 
shallot  594Kcal

STAITHE SMOKED SALMON PASTRAMI, 
celeriac remoulade, sweet & sour dill dressing 
357Kcal

12 PORK PLATE, pork rilettes, ham hock 
terrine, cured meats, pickles, sour dough & 
butter 631Kcal

13

PAN-SEARED LAMB RUMP, leek, pea, 
samphire, & Jersey Royal with a mint 
Béarnaise  752Kcal

PAN-FRIED CHICKEN SUPREME, roasted 
Mediterranean vegetables, tomato pesto & 
black olives (gif) 611Kcal

FILLET OF BEEF, summer vegetable 
fricassée, crispy potatoes & Madeira jus 
526Kcal

35

CHARGRILLED SPRING VEGETABLES 
& TROFIE PASTA in a seasonal herb broth 
with sun blush tomato pesto & pine nuts (v) 
938Kcal

HALIBUT FILLET, Jerusalem artichoke & 
cockle risotto, keta caviar, dill oil 914Kcal

CREAMY WHITE BEAN & ALLIUM STEW, 
grilled purple sprouting broccoli, toasted 
almonds, wild garlic pesto (pb) 555Kcal

WHOLE LEMON SOLE, with caper butter 
& Parmentier potatoes 1035Kcal

24.5






