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PUB & DINING

SAMPLE MENU — A la carte

Snacks £6
BBQ Glazed Chicken
Coriander, Onion, Lemon

Buckwheat Waffle
Parmesan, Lemon, Soft Herbs

Duck & Cherry Tart
Nori, Gherkin

Goat’s Cheese
Gooseberry, Heather Honey

Gordal Olives
Lemon Qil, Herbs de Provence

Honey Roasted Nuts
Maldon Salt, Allspice

Potato Terrine
Bacon Jam, Sour Cream, Chive

Starters
Norfolk Quail
Pickled Walnut, Red Currant, Radish
£16

Orkney Scallop Carpaccio
Grapefruit, Wasabi, Yuzu
£16

Roasted Red Onion
Feta, Garden Herbs, Onion Consommé
f14

Severn & Wye Smoked Eel
Watercress, Celery, Yoghurt
£15

Summer Truffle
Fresh Peas, Quinoa, Lemon
£25

Mains
New Season Guinea Fowl
Girolles, Artichoke, Black Garlic
£28

Rabbit Ballotine
Runner Beans, Tewkesbury Mustard, Baby Gem
£30
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Grilled Red Mullet
Carrot, Ginger, Coriander, Avruga Caviar
£28

Roasted Cauliflower
Nori Dumpling, Chestnut Mushroom, Spring Greens
£25

Sides
Belgian Fries
Smoked Rapeseed Mayo
£6

Garden Salad
Heather Honey & Mustard Dressing
£5.50

Jersey Royals
Seaweed, Herb Butter
£6.50

Sandy Carrots
Parsley, Hazelnuts
£5.50

Sugar Snaps
Mint, Bacon, Baby Gem
£6

Desserts
Banana Soufflé
Peanut Butter Ice Cream, Salted Toffee Sauce
£13

Eton Mess
Morello Cherry, Anise Mint
£12.50

Callebaut Caramel Chocolate
Raspberry, Hyssop
£13.50

Selection of British Cheese and Crackers
£10 - 3 Pieces / £15 - 5 Pieces



