SAMPLE MENU
À La Carte Starters

Seared Scallops

Caramel, Cauliflower, Pancetta
Pig Cheek

Sweet and Sour Celeriac, Red Pepper Piperade, Madeira Jus
Confit Pavé of Salmon
Anise Glazed Beetroot, Goats Curd, Red Chard
Wood Pigeon
Cauliflower, Apricots & Curried Pine Nuts
Foie Gras
Pumpkin, Chicory, Caramel
SAMPLE MENU

À La Carte Main Courses

Roast Bakewell Duck Breast
Choux Crouté, Quince, Turnips, Hydromel Jus
Wild Sea Bass

Tomato Confit, Aubergine, Scallop Carpaccio, Olive Tapenade

Saddle of Rabbit

Peanuts, Lime, Tarragon

Turbot
Braised Celery, Caramelised Onions, Crosne, Purslane, Lie De Vin
Mortimer Forest Venison
Jerusalem Artichoke, Wattle Seeds, Kale, Raspberry Acidulated Jus
SAMPLE MENU

À La Carte Desserts

Dark Chocolate Fondant
Prunes, Earl Grey Ice Cream

Poached Rhubarb
Vanilla Parfait, Ginger & Lemongrass
Lemon Meringue Cheesecake
Tarragon Ice Cream
“Banana Custard Slice”
Peanut Ice Cream
Artisan Cheeses

Fig & Almond Cake, Quince, Homemade Biscuits, 

Warm Fruit & Nut Bread

Please choose five of the following cheeses:
Ragstone
Bosworth Leaf
Bath Soft

Wigmore

Little Hereford

Monkland
Celtic Promise
Stinking Bishop

Blacksticks Blue
Perl Las

If you would like to try all ten there will be a supplement of £10.00
