
  
 
 
 
 
 
 
 
 
 

 

Starters 
Green and Kalamata olives with sun blushed tomato tapenade 
Served with bread, olive oil and balsamic vinegar  £5.95 

Soup of the day (V) 
Served with artisan bread  £6.95 

Smoked mackerel rillettes   
Toasted sour dough, cider shallots, crème fraiche  

        
 £10.50 

Stilton and spiced red wine poached pear salad (V) 
Fruit loaf, hazelnut dressing   £9.50 

Tiger prawn cocktail  
Chicory leaves, horseradish, avocado  

 
£9.50 

Minced haunch of venison bolognaise (starter / main) 
Truffle tagliatelle  £8.95 / £15.00 

Wild boar terrine  
Spiced damson chutney  

 
£9.50 

Potted rabbit 
Heritage carrots, watercress  £10.95 

Cajun spiced chicken wings      
Lemon mayonnaise            £7.95 

 

Deli boards 
All served with mixed leaves and artisan bread 

Meat  
Potted rabbit heritage carrot salad, wild boar terrine, spiced damson 
chutney, cured meats, spiced crispy chicken wings  £18.95 

Fish  
Smoked mackerel pâté, tiger prawn cocktail, plaice goujons with 
tartare sauce £18.95 

Sunday Roasts  
Served with roasted potatoes and seasonal vegetables 
 

Rib eye of Surrey beef, Yorkshire pudding and a red wine jus  £17.95 

Leg of Bedfordshire lamb, with garlic and rosemary  £17.95 

Half a free range chicken, roasted in lemon and thyme with a Madeira sauce £15.95 

Burger 
Served in a toasted brioche bun with French fries, dressed mixed leaves 

Luton Hoo burger  
100% beef burger, smoked bacon, Cheddar cheese, tomato relish, French fries £15.95          

 

If you suffer from a food allergy or intolerance, 
please inform a member of staff, 

who will be happy to assist you when placing your order 
 

 

 

 

 

 

 

From the grill 
Ribeye steak 250g (inclusive dinner supplement of £6.00) 
Garlic baked field mushroom, grilled plum tomato and French fries £26.95 

Fillet steak medallions 200g (inclusive dinner supplement of £7.00) 
Garlic baked field mushroom, grilled plum tomato and French fries £28.95 

 

 
 

 

 

Main Courses 
Adam’s House Salad  
Spinach, quinoa, sun blushed tomatoes, avocado and sugar snap peas 
Your choice of smoked salmon, grilled chicken or halloumi cheese £17.95 

Seared Loch Duart salmon   
Beetroot puree, compressed fennel and orange  £18.95 

Roast fillet of cured Cod 
Saffron mash “Moules marinière”  £19.95 

Butter nut squash tortellini (V) 
Sage butter sauce, toasted pine nuts  

          
£18.95 

Cauliflower cheese risotto (V) 
Romanesco  £18.95 

Local poached and roast pheasant  
Duck fat potatoes, root vegetables, game jus  £19.95 

Cumberland sausage 
Bubble and squeak, onion jam, red wine jus  £15.95 

Braised beef cheek (inclusive dinner supplement of £3.00) 
Fine beans, duck fat chips, truffle jus  £22.95 

 
 
 
 
 
 
 
 
 

Desserts 
“Coca cola” sticky pudding 
Vanilla ice cream   

 
£8.50 

Coffee Supreme 
Ammaretto foam, chocolate soil  £7.50 

Rhubarb rice pudding  
Elderflower  £7.50 

Carrot cake 
Cream cheese, carrot gel  £8.50 

Hazelnut profiteroles 
Chocolate sauce  £8.50 

Pistachio cream “Swizz Roll” 
Amarena cherries, pistachio ice cream  £7.50 

Selection of British cheeses (inclusive dinner supplement of £5.00) 
Assorted crackers and spiced chutney  £11.95 

 

Sauces  
Peppercorn and Armagnac  £2.95 
Truffle jus    £2.95 
Red wine sauce   £2.95 

Sides  
Garden leaf salad   £3.95 
Fine beans with shallots  £3.95 
Honey glazed root vegetables   £3.95 
French fries   £3.95 
Truffle crushed potatoes  £3.95 

FESTIVE DINING 

Book a table today! 

1st – 24th December 


