+ SIX + CLERKS +]

— RESTAURANT & BAR

Admissions Day Set Menu
2 courses £29.50

Starters

Pressed Suffolk Ham Hock
Celeriac remoulade, burnt apple & Chiltern watercress

Lamb Shoulder Croquette
Smoked mayo, garlic & chilli

Winter Brassica Salad (VE)
Grilled sprouting broccoli, cauliflower, smoked sunflower seed houmous & black garlic

Mains

Miso Chicken Burger
Smoked mayo & mango salsa & skin-on Fries

Fresh Tagliatelle (V)
Old Winchester, winter truffle cream, kale & toasted pine nuts

Arborio Wild Mushroom Risotto (VE)
English green peas puree & vegan cheese

Sides

as priced

Artisan bread with salted butter (V)
6.5
Torched Gem Caesar with aged parmesan & sour dough crumb (V)
6.5
Skin on fries (VE)
6
Truffle Parmesan fries (V)
6.5

Add a Dessert for £7.50

Glazed Lemon Tart (V)
Cornish clotted cream & raspberry sorbet

Apple Tart Tatin (V)
with vanilla ice cream

(V) Vegetarian, (VE) Vegan
While we take care to avoid cross-contamination, we cannot guarantee any dish is completely allergen-free.
Graysons operates a No Nut Ingredients policy, but traces of nuts may be present due to supplier ingredients.

Please speak to the catering management team about any dietary or allergen concerns before ordering.

A discretionary 12.5% service charge will be added to your bill.



