Starters *

Pea & Mint Soup
Poached Beetroot, Goats Cheese Bon Bon, Mixed Leaf Salad

£7
£7

Main Courses *

Roast Belly Pork, Truffle Mashed Potato, Tenderstem Broccoli
Pan fried Cod, Haricot Beans, Fish Cream
Potato Herb Gnocchi, Peas, Asparagus, Sherry Jelly

£16
£16
£16

Desserts

Mixed Berry Eton Mess
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream

£7
£7

Sandwiches

Bacon, brie and cranberry
Steak, horseradish and watercress
Severn & Wye Smoked Salmon and cream cheese
Houmous and roasted pepper
Add a portion of chips:

£8.50
£8.50
£8.50
£8
£5

Sharing Boards

Baked Camembert, garlic bread, chutney
Trealy Farm Charcuterie, pickles and toasted country bread
with cheese
Artisan Cheeses, Savoury Biscuits, Celery, Grapes, Chutney

£10
£12
£15
£12

Soups and Salads

Gazpacho
Roast Beetroot, pickled beetroot, goats cheese mousse, savoury
granola

£6
£13

Afternoon Tea

Traditional Afternoon Tea
A selection of finger sandwiches, homemade cakes and patisseries
and warm scones with clotted cream. Served with tea or coffee.

£20

Savoury Afternoon Tea (takes 40 minutes to cook – please preorder if possible)
Choose a sandwich from the list above, wild boar Cinderhilll Farm
sausage roll and Cinderhill Farm cheese and onion foggy, cheese
scone, brownie. Served with tea or coffee.

Toasted buttered crumpets and preserves
Warm scones with jam and clotted cream
Cream Tea – warm scones with jam, clotted cream and tea or
coffee
Glass of Champagne (175 ml)
Glass of Noughty Alcohol Free Sparkling Wine (175 ml)

£22.50

£4
£8.50
£11.50
£12
£6

* Served from 12-2pm only.

A full of list of allergens is available on request. Please let us know if you have any allergies or dietary requirements. All our fish is line
caught and in keeping with sustainable fishing guidelines. We have checked with our suppliers and as far as we can tell we serve no
genetically modified foods. Meat is cooked medium-rare unless otherwise requested. Service charge is not included.

