
MAINCOURSESTARTERS

DESSERTS

Grilled Whole Rainbow Trout
Brown shrimp butter sauce, jersey

royal and char grilled asparagus

Pan Roasted Lamb Rump
Dauphinoise potatoes, spring greens,

rhubarb and red currant jus

Char Grilled Chicken Breast
Dijon sauce, crisp pancetta and

buttered vegetables, potato rosti

Pressed Belly Pork
Rhubarb and apple confit, pork

crackling, hasselback potatoes and
savoy cabbage

Wye Valley Asparagus

Wild Garlic & Potato Veloute

Smoked Mackerel Rillete

Crispy poached egg, truffled hollandaise,
parmesan cheese

Herb creme fraiche and grilled focaccia
topped with gruyere cheese

Pickled cucumber and radish salad, rye toast
and nori

Confit Duck Croquet
Pea puree, lightly pickled spring vegetables and

crispy rice paper

Burrata Cheese
Warm heritage tomato salad, red pepper puree

and micro basil and toasted pistachio

Strawberry & Elderflower 
Mille Feuille

Pistachio & Rhubarb Tart

Chocolate & Orange Fondant

Berry sorbet and strawberry sauce

Whipped creme pattissiere and olive oil ice
cream

Raspberries and torched meringue vanilla ice
cream

Cheese Selection
Locally sourced cheeses with celery and grapes

Pan Fried Gnocchi
Spring greens, Italian hard cheese,

wild garlic and lemon zest
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£8
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£9

£26
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£15
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