
 Please advise us on any food allergies or special dietary requirements 

 

 

To Start 
 

Hereford venison carpaccio, parsnip puree, balsamic pearls, apple reduction baby beets 

and Morales £15.00 

 

Lamb sweetbreads, pea, compressed watermelon, anchovy, saffron crisps £14.00 

Huntsham Court Farm belly pork with black pudding crumble, bramley apple and 

nasturtium £ 12.00 

 

Golden beet and radish salad, sous-vide garlic truffle tofu, saffron shards, herbs, flowers 

and pomegranate £12.00 

Wye Valley Smoked Salmon, avocado sorbet, brioche and nori popcorn £12.00 

 

 

The Main Event 

 

Mangalica pork, apple and candied walnut, rainbow carrots,  

crackling and sage fondant potato £23.00 

 

Roasted salmon, ruby chard, purple fondant potato 

lemon salt and wasabi seaweed £24.00 

 

Sous vide 10z local Sirloin, triple cooked chips and pink pepper corn sauce £27.00 

 

Longhorn sous-vide beef fillet, Girolle mushrooms, garlic fondant , local wild mushroom 

and stilton pudding £35.00 

 

Deconstructed wild mushroom wellington, purple fondant potato, beetroot, spiced 

plum, truffle popcorn £22.00 

 

Herefordshire Venison haunch, roasted rhubarb winter veg, creamed leeks, garlic 

fondant, Spanish Morador and redcurrant jus £25.00 

 

 

To Finish 
 

Scented salted chocolate fondue, brownies, 
 

strawberry meringue, chocolate brownie ice cream and salted caramel £14.00 

 

Ice-cream bubble bath, bubbles and rubber ducky (please pick 5 flavours 

from our ice-creams) £9.00 Goats cheese ice-cream, figs, 
 

cranberry crisps and apple sorbet £12.00 

 

The Johnny Walker - chocolate parfait, 
 

gel, Tonka bean, ice-cream £12.00 

 

Deconstructed cheesecake with after eight ice cream and blackcurrant £12.00 

 

Local cheese and biscuits £12.00 

(We recommend one of our fantastic glasses of port 
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