
2 course £29½ 

3 course £38 

4 course £48 

starters 

rabbit tortellini, mushroom broth, pickled kohlrabi, braised butter beans + tarragon 

confit salmon, beetroot + goats cheese ravioli, pickled heritage beetroots,                                           

goats cheese puree + dill flowers 

plaice + spinach terrine, caper + shallot crumb, herb emulsion,                                                                

duck egg mousse + lemon puree 

 

confit pork belly, squid, shallot mousse, oyster mushrooms, onion cups + sea herbs 

blue cheese mousse, walnut crumb, poached pear + chicory (v) 

mains 

seared sirloin + glazed shin of beef, ricotta gnocchi, spinach, parsley,                                                       

bone marrow + brioche crumb, chanterelles 

 

corn fed chicken breast, pumpkin + potato terrine, chicken cream, squash puree,                                             

pumpkin seed crumb 

slow cooked cod, hay smoked pomme puree, samphire, salsify, pickled clams + jus 
 

pan fried stone bass, pomme dauphine, king oyster mushroom, baby leeks,                                                  

pickled black radish + brown shrimp sauce 

curried cauliflower, roasted squash, pan fried halloumi, charred celery,                                                

golden raisin salsa + coconut tapioca (v) 

8oz ribeye steak, herb salsa, roast tomato, mushroom duxelle, rocket,                                                     

parmesan + truffle salad, hand cut chips 

peppercorn sauce or shropshire blue sauce  

supplement of £2½ 

dessert 

lemon tart, pink peppercorn + dill iced parfait, italian meringue + blood orange 

l + p chocolate, salted caramel popcorn, hazelnut ice cream + honeycomb                        

this dessert is made to order; please allow 15-20 minutes 

brioche + date pudding, glazed banana, date syrup, banana + crème fraiche ice cream 

passion fruit + white chocolate opera, mascarpone mousse, pistachio, passion                                                       

fruit + hibiscus sorbet 

homemade ice creams + sorbets 

 

 

cheese 

chef’s selection of 5 british cheeses, oat crackers, chutney, compressed celery + tea soaked fig  

£4 supplement if had as a dessert 

 

our cheeses 

 

Worcester Blue  

lightwood cheese, worcestershire, england. This pretty blue is produced in small batches - no machines 

are used here! described as a cross between a traditional stilton and a continental soft blue. the flavour 

strengthens with maturity. P · 

Lincolnshire Poacher  

fw read & sons, lincolnshire, england.  a cross between a traditional west country cheddar and an 

alpine cheese such as comté. matured for 14-16 months on wooden boards, its flavour is sweet and 

nutty with a savoury finish. UP · 

Little Wallop  

Alex james presents/white lake, somerset, england.  blur bassist alex james’ remarkable little goats’ 

cheese, which is made by white lake, actually packs a pretty big wallop thanks to a pungent rind that is 

washed in somerset cider brandy. The entire discshaped cheese is then wrapped in vine leaves, giving 

an eye catching contrast with the bright white interior when cut open. mild and fresh when first 

released, it develops a nutty, yeasty edge as it ages up · V · 

Francis  

james's cheese, dorset, england.  james mccall worked for legendary cheese maturer james aldridge 

for many years so knows his bacteria from his yeasts. francis is made by taking a very young ‘blank’ 

cheese, produced by salisbury-based lyburn cheesemakers, which is then washed in a solution of 

french cultures for 8-10 weeks in specialist maturing rooms. It has a marbled pink rind, which is not as 

pungent as many other washed cheeses, plus a supple texture and delicate flavour with beefy notes 

developing as it ages. pair it with fig set fruit conserve from global harvest and a glass of 10-year-old 

tawny port. also works a treat with a shot of ice cold smoked vodka. The cheese is named after james 

aldridge, whose unused christian name was francis. P · V · 

Waterloo mini  

village maid, berkshire, england.  a mild, soft white cheese made from thermised guernsey milk using a 

washed curd method to achieve a gentle buttery flavour. Its distinctive yellow colour is due to the 

natural carotene in guernsey milk. UP · V · 

 

 vegetarian menu is available upon request. *all of our meats are prepared using the water bath technique and are served pink *all dishes are 

freshly prepared please be aware a main meal may take up to 35 minutes to cook and serve. *all of our dishes are designed to be part of a three 

course meal, and are made from fresh using local produce.*all of our dishes are prepared in a kitchen that handles nuts. *some of our dishes 

contain raw or lightly cooked eggs. 



 

 

 

 

 

beverages 

after dinner coffee + tea, served with toasted marshmallows + chocolate fudge                 £4 

liqueur coffee’s                 from       £4½ 

espresso martini             £7 

dessert + fortified wines            100ml                btl 

1500. nivole moscato d’asti, michele chiarlo     16.50 

1501. passito di pantelleria, carlo pellegrino     21.00 

1502. elysium black muscat, quady winery, california   5.90   20.00 

1503. essensia orange muscat, quady winery, california  5.90   20.00 

1504. castelnau de suduiraut, sauternes      27.00 

1505. st. stephan’s crown, tokaji aszu puttonyos 50cl     36.50 

1506. recioto soave la broia, roccolo grassi     40.50 

1507. pelee island vidal icewine, ontario     78.00 

50ml 

1600. barros late bottled vintage port  3.00   40.00 

1601. sandeman 10 yo tawny  4.50   48.00 

1602. sandeman 20 yo tawny  7.50   85.00*a 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

supporting local + british suppliers and producers. 

 

poultry, game + charcuterie - corbetts of shrewsbury 

shropshire free range eggs – hollowdene hen’s 

fish + shellfish - king fisher, brixham 

cheese – harvey + brockless 

fruit + vegetables – neil france, shropshire 

siwgr a sbeis – christmas pudding 


