
S U M M E R / A U T U M N

STARTER

Steamed Asparagus
Duck Egg & Elderf lower Vinaigret te

Iberico Ham
Ricotta,  Broad Breans, Charentais Melon

Hot Smoked Salmon
Buratta,  Garden Pulses

Glazed Suckl ing Pig
White Peach, Jalapeno & Sherry Vinegar

Crab
Fennel,  Apple & Cucumber Jel ly

MIDDLE

Shell f ish Consommé
Ginger,  Chi l l i  & Prawn Dumpl ing

Gooseberry Garden Broth
Parmesan, Thyme & Gnocchi

Garden Pea Soup
Steamed Ham & Lent i ls

Hothouse Tomato Soup
Mozzarel la & Basi l  Tortel l in i

MAIN

Beef Well ington
Creamed Spinach, Smoked Onion, Glazed Carrot  & Madeira

Farmhouse Duck
Conf i t  Leg, Smoked Beetroot,  Sprout ing Broccol i

Herb Crust Rack of Lamb
Creamed Shal lot ,  Asparagus, Girol les

Baked Seabass
Fennel Smash, Tomato Pistou, Garden Ol ive

Steamed Lemon Sole with Prawns
Summer Greens & Garden Herbs

DESSERTS

Champagne Jel ly
White Peach, Elderf lower & Nasturt ium Sorbet

Black Cherries
Dark Chocolate,  Butter Mi lk Sorbet & Oatmeal Crush

Rhubarb & Custard Tart
Lavender & White Chocolate

Raspberries & Lemon Shortbread

SIDES

Rosemary Roast Potatoes
Creamed Potatoes with Scal l ions

Steamed New Potatoes with Seaweed Butter
Gratin Dauphinoise

Sprouting Broccol i ,Almonds
Peas, Broad Beans, Courgettes & Mint

Summer Vegetables with Tomato & Basi l
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Shell f ish Consommé
Ginger,  Chi l l i  & Prawn Dumpl ing

Gooseberry Garden Broth
Parmesan, Thyme & Gnocchi



STARTER

Baked Goat’s Cheese
Pickled Rhubarb, Blood Orange & Beetroot

Seafood Cocktai l
Crab Cake, Gri l led Prawn, Eel  Ter iyaki ,  Honey & Black Pepper Salmon

Salt Chil l i  Quail
Pomegranate,  Mandarin,  Jalapeno, Cashew

Country Pork Terrine
Gooseberry Garden Rel ish

MIDDLE

Pumpkin Soup
Ricotta & Spinach Tortel l in i ,  Parmesan, Cr ispy Sage

Potato & Leek Soup
Smoked Haddock, Aged Cheddar

Gooseberry Garden Squash Broth
Pancetta,  Spl i t  Pea and Rosemary

Jerusalem Art ichoke Soup
Spiced Sourdough, Apple & Sorrel

MAIN

Slow Cooked Short Rib of Beef
Parsnip,  Pumpkin and Prune

Baked Cod
Wild Garl ic,  Cockle and Mussels

Braised Spiced Pork Shoulder
Apricot ,  Sevi l le orange, Cashew & Sprout ing Broccol i

Roast Guinea Fowl
Hispi  Cabbage, Pancetta,  Celer iac

DESSERTS

Bread & Butter Pudding
Plums, Br ioche

Poached Pear
Hazelnut,  Spiced Chocolate,  Burnt  Almond Ice Cream

Steamed Rum Caramel Pudding
Pedro Ximinez Ice Cream

Ir ish Apple Tart
Clove Custard,  Whiskey Sour Ice Cream

SIDES

Rosemary Roast Potatoes
Creamed Potatoes with Scal l ions

Steamed New Potatoes with Seaweed Butter 
Gooseberry Garden Seasonal Greens

Sprouts, Chestnuts, Bacon & Sage
Roasted Root Vegetables

W I N T E R / S P R I N G
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Roast Guinea Fowl
Hispi  Cabbage, Pancetta,  Celer iac

Bread & Butter Pudding

Poached Pear
Hazelnut,  Spiced Chocolate,  Burnt  Almond Ice Cream

Steamed Rum Caramel Pudding


