
 
 

 
THE 

SILVER BIRCH 

Please advise us of any dietary requirements. Whilst we do all we can to accommodate guests with food intolerances and allergies, we are unable to 
guarantee that dishes will be completely allergen free. Game dishes may contain lead shot. A discretionary 13.5% service charge will be added to your bill. 

VAT: 336 1080 29 

 
 

 
Homemade Snacks 

~ 
Breads & Butters 

 
~ 
 

Tempura Hen of the Woods, cep custard, pickled shimeji 
 

Holstein Friesian beef tartare, Jerusalem artichoke, tarragon 
 

     Devon Crab, pickled apple, dill, caviar, brown crab butter, crumpets  
Supplement £12.00 

 
Cornish cod, smoked pike roe, crispy leeks 

 
~ 
 

Organic purple sprouting broccoli, artichoke, pickled shallots 
 

Cornish dover sole, Wye Valley asparagus, brown shrimps 
 

Welsh mountain ewe, fresh turnip, anchovy, preserved lemon  
 

Sladesdown guinea hen, morels, celeriac, Madeira and truffle sauce  
 

~ 
 

Poached Yorkshire rhubarb, lemon verbena mousse, meringue  
 

Russet apple, salted caramel terrine, woodruff ice cream, walnut 
 

Dark chocolate delice, brown butter, milk sorbet 
 

Selection of British cheeses, dried fruit loaf, homemade crackers, seasonal chutney  
Supplement £10.00 

 

Set menu £75.00pp 


