
O L I V E R S



To Start

Handpicked Devon crab,
pancetta, quail’s egg

Barbary duck rillette,
figs, toasted brioche

Cream of watercress soup,
Stilton fritters

Pressed Hampshire pork belly & black pudding,
apricot jam

Rosary goat’s cheese salad,
hazelnuts, lemon dressing

Scottish salmon tartare,
Dijon mustard, sour dough crostini

Foie gras panna cotta,
vanilla, almonds, raisins

The Main Course

Cocklebury Farm sirloin steak,
braised ox cheeks, baby spinach,

horseradish crème frâiche

Pan fried sea trout,
crayfish croquettes, cucumber salad

Baby Great Farm chicken,
langoustines, vegetable medley

Parmesan arancini,
tomato velouté, basil pesto

Rack of Gloucester lamb,
shoulder cromesqui, aubergine purée,

Provençal vegetables

Fillet of cod,
garden peas, baby onions, smoked bacon

Pan fried Locksdrove Farm duck breast,
orange, fennel, port

Allergies – if you have an allergy and would like more information on ingredients within our dishes, please seek advice from our team. If you have any special dietary needs, please speak to a member of the team.
Menu subject to alteration and seasonal availability. Warner will not knowingly provide any product on any menu that directly contains genetically modified soya or maize. Diabetic dietary alternatives are available upon request.

Side Orders
All side orders are charged separately at £3.00 a portion

Buttered Seasonal Vegetables Sauté Potatoes

Minted New Potatoes Courgette Gratin

2 Courses £24.95 3 Courses £33.95


