
A p p e t i z e r s

apricot, ale chutney, toasted sourdough

HAMPSHIRE GAME TERRINE

avocado and pomegranate salad, cashew nuts (v) (gf)

ROAST HERITAGE CARROTS

fennel, watercress, Granny Smith apple, Cornish orchard dressing (gf)

RIVER TEST TROUT

À  l a  C a r t e

avocado and pomegranate salad, cashew nuts (pb)

CHARRED TENDERSTEM BROCCOLI ,

white beans, spinach, winter pesto, pomegranate, crispy shallots (gf) (pb)

GRILLED CAULIFLOWER

roasted sweet potato, spinach, pomegranate molasses, parsnip crisps (pb) 

SPELT RISOTTO

mashed potatos, baby spinach, oyster mushroom, Mrs Owton’s bacon, red wine gravy

BRAISED BEEF CHEEKS

peas, broad beans & samphire, baby potatoes, salsa verde (gf)

PAN-ROASTED GILT HEAD BREAM FILLET

Scan for full allergens Adults need around 2000 kcals a day. 
If you have an allergy please talk to a team member. Dishes may not contain specific allergens, however
our food is prepared in areas where cross contamination may occur. (v) vegetarian (pb) plant-based.
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DESSERTS

raspberry sorbet (v) 

GLAZED LEMON TART

vanilla ice cream (v)

STICKY TOFFEE PUDDING

chantilly cream and meringue (pb) (gf)

BLOOD BERRY ETON MESS

salted caramel ice cream (v) (gf)

WARM CHOCOLATE BROWNIE,


