
We offer  a seasonal  menu that focuses on whatever Br i t ish produce  
is  at  i ts  peak.   
 
Out at  our  farm Cinderwood, spr ing has arr ived! The seedl ings in  
the propagation tunnel  are in fu l l  swing,  peas are being harvested  
and the outdoor beds are f i l l ing up with crops such as wet gar l ic ,   
lettuce and broad beans.  
 
Some of the excit ing crops you can expect to see on our shar ing 
menu in the coming weeks are turnips ,  Tropea and senshyu onions,  onions,  
sugar snap peas,  celtuce and lots  of  different herbs.   
 
In  the k i tchen we pract ise whole-animal  butchery us ing Dexter  and Belted 
Gal loway cows,  and pigs f rom neighbour Jane’s  Farm in Cheshire.  
 
The menu must be taken by the ent i re table.  Dietary requirements  
and al lergies can be accommodated. 
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PLEASE CONTINUE TO SCROLL DOWN TO VIEW A SAMPLE À LA CARTE DINNER 
MENU. AT LUNCHTIME, AN ABBREVIATED À LA CARTE MENU IS OFFERED.

 

 

 

 

 

 

 

 

 

SEASONAL SHARING MENU  

 

£60 per person at dinnert ime. 

£40 per person at luncht ime. 



£9 

£ 1 1  

£ 10

£ 10 

£ 14.50 

£ 10 5

Oysters served dressed with rhubarb hot sauce:  

Cumbrae 

Car l ingford 

Maldon 

£4 each 

£4.25 each 

£4.50 each 

Sweet woodruff  ice cream with Manchester  honey 

Sea buckthorn mer ingue tart  

F ig leaf ,  b lackberry  and house-cultured yoghurt

£6 

£7.50 

£ 14 

£ 12.50 

£ 16 

£ 12.50 

£ 1 1 .50 

£ 13 

£ 19 .50 

£34 

£34 

£7.50 

£7

Wholewheat bread rol ls  and Lancashire butter  

Green pea fr i t ters  with Quicke’s  Cheddar 

Row 7 cucumber with cutt lef ish ,  e lderf lower and unr ipe gooseberry 

Cur ing Rebels  Taormina salami 

12-month cured bresaola 

Purple Sword celtuce with oyster  cream and gr i l led pea dress ing 

Br i t ish asparagus and egg mayonnaise 

Is le of  Mul l  Cheddar tart  with sugar snap peas 

Hand-cut egg pasta with pork shoulder braised in mi lk  

Cornish hake with wi ld asparagus,  v io let  art ichoke and lovage 

Cheshire hogget,  caul i f lower ,  spr ing onion and pick led gar l ic  

Braised yel low peas,  spr ing gar l ic and roasted yeast  

Dressed Cinderwood Market Garden gem lettuce

Pavé Cobble,  ewe’s  mi lk ,  White Lake Cheese,  Somerset 

A plate of Br i t ish cheese served with rhubarb chutney and rye cracker 

- Wi lding Cider ,  Malus 2yr  Pomona - Somerset ,  21%

DINNER  

Saturday 7th June ’25 

 

These dishes,  just  l ike bott les of  wine,  are best  shared amongst f r iends.


