
  

Set Lunch Menu 
Available Monday to Saturday 

Two Courses £22.95 
Three Courses £26.95 

 
S T A R T E R S  

  
Leek and potato soup, truffle cream and toasted hazelnuts 

 
Chestnut mushroom tart, red onion jam, blue cheese and rocket salad  

 
Duck liver parfait, fig jam, orange brioche & mandarin gel 

 
Hickory smoked cod, black garlic quinoa, lemon puree & pea shoots 

Slow cooked pork belly, crème fraîche, black pudding & poached apple balls  

 
M A I N S 

  
Pan fried Guinea fowl, smoked mashed potatoes, savoy cabbage, black pudding, 

red wine jus 
 

Slow cooked blade of beef, smoked mashed potatoes, savoy cabbage with pancetta, 
pickled shallots & red wine jus 

 
Grilled hake fillet, cauliflower puree, confit potatoes, pak choi and cumin sauce 

 
Pumpkin and red onion tarte tatin, celeriac puree, seasonal vegetables with a 

sherry vinegar reduction  
 

Pan fried pheasant breast, quince puree, fondant potato, savoy cabbage with pancetta, 
red wine jus 

FIVE ARROWS FAVOURITES  

Five Arrows burger, brioche bun, glazed cheddar, relish & fries £13.95 

Steak & horseradish sandwich, rocket salad, triple cooked chips £11.50  

Dry aged British sirloin steak, rocket salad, triple cooked chips & slow roasted vine tomatoes £23.50 

Add a flavoured butter for £1.50 Garlic & herb/ blue cheese/ Café de Paris 

 

Please ask to see our comprehensive ingredient’s listings with details of major allergens.  

A discretionary10% service charge will be added to your bill, just let us know if you would prefer to have it removed 
 

 



 

D E S S E R T S 
 

Buttermilk panna cotta, mango gel, amaretti crumb & micro mint 
 

Dark chocolate ganache tart, raspberry gel, bourbon syrup & caramel popcorn 
 

Glazed apple tarte fine, salted caramel and five spice ice cream 
 

Five Arrows ice cream and sorbet selection 
 

A selection of British cheese, fig jam, celery, grapes & oat biscuits (supplement £2.95) 

 
T E A & C O F F E E  

 

Americano coffee, single espresso   £2.70 Double espresso  £2.70 
Cappuccino or Latte    £3.00 Camellia selection of teas £2.70 
Cafetières    
1x person  
2x persons  
4x people  

 
£2.80 
£4.50 
£6.50 

Liqueur coffee £5.95 

 

Our wine recommendation: 

Sauvignon Blanc Pays d’Oc; Soup, chestnut tart, pork belly 
175ml  £5.25 / btl  £20.95  

 
MV Viognier Marsanne Hickory smoked cod, hake, red onion tart                 

175 ml £6.95 /btl £25.00 
 

Legende de Bordeaux Rouge Duck parfait, pork belly, Turkey, beef, pheasant, steak 
175ml £9.25 / blt £34.00 

 
Winery Road Cabernet Shiraz n Beef, Turkey, steak 

175 ml £7.75 / blt £29.00 
 

Pinot Grigio Veneto Rose Soup, red onion tart 
175ml £5.50 / blt £21.00 

 
Rose Cabernet Sauvignon Chestnut tart, hake 

175ml 5.25 / btl £20.95  
 

Elysium black Muscadet Christmas pudding, dark chocolate ganache 
175ml  £7.00 / btl £50.00 

 
Tokaji Aszu 5 Puttonyos Apple tart, ice cream 

175ml  £8.50 /btl £65.00 
 

Reserve Mouton Cadet Duck parfait, iced parfait 
175ml £4.50/ btl £56.00 

 
Grahams 10yrs Tawny  £4.50 Selection of British cheese 

Pocas 1994 £9.50 Selection of British cheese 
 

 

Please ask to see our comprehensive ingredient’s listings with details of major allergens.  

A discretionary10% service charge will be added to your bill, just let us know if you would prefer to have it removed 
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