SET MENU i

STARTERS

House-cured Cumberland sausage flatbread smoked mozzarella & pickled fennel
Kinderton Ash goat’s cheese parcel candied beetroot & fresh herbs [v)
Crispy squid chilli & lime dip

Autumn Harvest kale, pumpkin, beetroot, turnip, caramelised shallots,
roasted chestnuts, sunflower & linseeds (vg]

MAINS SERVED WITH A SELECTION OF SIDES

Castlemead corn-fed chicken breast celeriac, green bean salad & confit garlic
Thyme roasted squash Jerusalem artichoke, cashew, almond & tarragon [vg]

Atlantic salman salsify, mustard & dill

PUDDINGS

Creme brdlée autumn berries & housemade shortbread (v)
Orange & dark chocolate brownie creme fraiche ice cream [v)

Ice cream & sorbet made in-house

B35

We are cashless
An optional 12.5% service charge will be added to your hill. Please inform us if you have any dietary or allergen requirements



