
 
 

To Start 
 

Chicken Leg & Tarragon Croquette, Truffled Sweetcorn Puree, Pine Nut 
 

Cured Beetroot Salmon, Pepper Tulle, Frisse 
 

Roasted Pepper & Tomato Soup, Sundried Pesto, Artisan Bread 
 

For Main 
 

Confit Pressed Pork Belly, Parsnip, Walnut, Gruyere Gratin, Pan Jus 
 

Pan Fried Hake, Cavalou, Roasted Shallot, Salt Baked Butternut, Orange 
 

Evesham Roasted Butternut, Pearl Barley Vegan Risotto, Parmesan Crisp 
 

To Finish 
 

White Chocolate & Bailey’s Creme Brulee, Homemade Shortbread 
 

Seasonal Crumble, Candied Almond, Vanilla Custard 
 

Brioche Treacle Tart, Ginger Jelly, Vanilla Clotted Cream 

 
Please note that not all ingredients are listed on dishes 

Before you order your food and drink, please inform a member of 
Staff if you have a food allergy or intolerance. 

All of our food is cooked fresh to order, please allow suitable time for it to arrive 
 


