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T o   s T a r T

Soup of the day

£5.75

Wood pigeon

Fish from the British Isles

spelt, truffle & artichoke salad, 

sea trout, crab, smoked salmon, smoked mussels, 

watercress emulsion

lime, egg yolk purée, sea vegetables

£8.50

£13.50

Taste of Gressingham duck

Wye valley asparagus

cured duck breast, smoked duck leg bonbon, 

buttermilk panna cotta, rhubarb purée, 

duck purée, ginger bread crisp

poached rhubarb, aioli

£9.00

£8.50

 Ham hock terrine 

Heritage tomatoes    

pickled carrot purée, sautéed mushrooms, 

 

crumbled feta, basil crisps, parmesan filo crisp

English mustard gel

£7.50

£8.00

M a i n s

 

Brixham Dover sole    

Spring salt marsh lamb   

parsley potatoes & spinach

lamb canon, sweetbread croquette, slow cooked 

£37.00

lamb shoulder, black garlic crisp, pressed potato 

£24.00

Spiced Cornish sea bass

cauliflower & coconut mash, lime gel, spiced 

Herefordshire beef fillet   

mango purée, wild black rice, cottage pie crumb

Black treacle marinated beef fillet, Horseradish 

£18.50

gratin, wild mushroom, cottage pie crumb, 

heritage radish

Great British seaside   

£29.50

Salt cod croquett, scallop mousse, confit salmon, 

Guinness battered oyster, champagne foam

£19.50

Cotswolds chicken

barley potato, chicken liver, chicken boudin 

Sirloin steak

sausage, crispy wing & smoked popcorn

confit tomato & goats’ cheese stuffed 

£19.00

mushrooms, pomme Anna, béarnaise sauce 

£24.00

Spring garden vegetable beignets

crispy kale, crispy beet leafs, goats’ cheese ravioli, 

Calfs liver & bacon 

pickled vegetables

crushed potatoes, spring vegetable broth

£14.50

£23.00

side orders - £4.00

Pomme purée I Julienne fries I Spinach I Tender-stem broccoli I Green beans
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Plum treacle tart

lemon & saffron fluid gel, roasted seed gronola & cinnamon ice cream 

£7.50

Chocolate, orange & Larkswood honey

  dark chocolate & orange crémeux, blood orange granite & Larkswood honeycomb

£7.50

Apple crème brûlée

   Bramley apple crème brûlée, ginger sponge, golden raisins & caramel

 £7.50

Yorkshire rhubarb & vanilla

Madagascan vanilla & white chocolate delice, Yorkshire rhubarb, lemon crumble & rhubarb sorbet

£7.50

Selection of homemade sorbets & ice cream

£6.50

British & Irish Farmhouse cheeses

grape, celery, quince

£9.00

T o   F i n i s h

Fresh filter tea or coffee

£3.00

Château Partarrieu, Sauternes, Bordeaux, 2012 (abv 13.5%) 

Bottle: £25.50 (375ml) I Glass £8.75 (125ml)

Cour voisier Vs  Cognac

£3.30 (25ml)

Hennessy Vs  Cognac

£3.30 (25ml)

Warre’s Vintage (1975) Por t

£7.50 (50ml)

Some of our menu items contain allergens; we understand the risk to those 

with allergies, please consult a member of staff if you have any queries.

20% VAT  included.




    

  

  
