
SAMPLE MENU - Evening À la Carte

Starters

Potted Staithe Smokehouse salmon, rye toast, Chardonnay pickled 

cucumber & fennel salad 12

Duck liver parfait profiteroles, bitter orange sauce 11.5

Artichoke risotto, truffle foam, baby rocket, artichoke crisps 10

Mains

Roast Knebworth venison loin, duck fat potato fondant, braised red cabbage,

horseradish dressing, red wine jus 32

Loin of cod, Tomme de Savoie mash, lobster essence 26.5

Homegrown beetroot tarte tatin, goats cheese foam, heritage kales 19

40-day aged Herefordshire chateaubriand for two, potato dauphinoise, roasted

squash, rocket & shallot salad, mushroom ketchup 95

Desserts

58 & Co gin & tonic jelly, gin-infused cucumber, blueberry compote 10.5

Valrhona chocolate mousse, black cherry gel, honeycomb 9.5

Please let your server know if you have any allergies or intolerances. A full allergen menu is available. Calorie information may
fluctuate, and we cannot guarantee the absence of all allergens. Adults need around 2000kcal a day. 

A discretionary service charge of 10% will be added to your bill. 
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