
Sou rdough ,  wh ipped  f a rm  bu t t e r  ( v )

Sp l i t  y e l l ow  pea  hummus ,

ch i a  s eed  c rac ke r ,  s eed  o i l

B u r r a t a ,  h e i r l oom  t oma to ,

B r i t i s h  ca r l i n  pea ,  f a rm  pe s t o ,  du k kha  ( v )

Roa s t ed  ch i c ken  t h i gh ,  f a rm  pe s t o

S t eamed  J e r s e y  r oya l s ,

s heep s  c u rd ,  f a rm  he rb s  ( v )

Wye  va l l y  a spa ragu s  &  w i l d  ga r l i c  o r e c ch i e t t e ,

Spenwood  chee se ,  con f i t  egg  yo l k  ( v )

O range r y  f a rm  sa l ad ,  he rb  v i na ig r e t t e  ( v e )

P u rp l e  sp rou t i ng  b roc co l i ,  ga r l i c ,

haze l nu t  d r e s s i ng  ( v )

Ch i l l ed  j a sm i ne  r i c e  pudd i ng ,  s a l t ed  ca rame l ,

ca rame l i s ed  nu t s ,  s eed s

Fea s t  Menu  -  £50pp
All dishes served to the table to share for groups of 4 or larger

A RESTAURANT  BY

Dishes are subject to availability. All prices are inclusive of VAT. If you require further
information about allergens or other dietary requirements, please alert your server.


	Feast Menu - £50pp
	All dishes served to the table to share for groups of 4 or larger
	Sourdough, whipped farm butter (v)
	Split yellow pea hummus, chia seed cracker, seed oil Burrata, heirloom tomato, British carlin pea, farm pesto, dukkha (v)
	Roasted chicken thigh, farm pesto Steamed Jersey royals, sheeps curd, farm herbs (v)
	Wye vally asparagus & wild garlic orecchiette, Spenwood cheese, confit egg yolk (v) Orangery farm salad, herb vinaigrette (ve) Purple sprouting broccoli, garlic, hazelnut dressing (v)
	Chilled jasmine rice pudding, salted caramel, caramelised nuts, seeds
	Dishes are subject to availability. All prices are inclusive of VAT. If you require further information about allergens or other dietary requirements, please alert your server.



