
 

 

Sample Menu 

Lunch menu 

 
 

Homemade bread and cultured butter 
 

 
Starters  

Eight pounds fifty  

 

Organic salmon and smoked haddock Raviolo          
Red curry sauce, burnt lemon & yuzu gel, pickled cucumber        

 
Cauliflower Velouté  

Cauliflower cheese croquette, yogurt & cauliflower, Welsh rarebit crouton  
 

Chicken liver Parfait  
Black garlic, herb and radish salad, brioche  

 
 

Mains  
Nineteen pounds fifty   

 

Creedy Carver Duck  
Parsnip, creamed potato, cavalo nero  

 
Fillet of Sea bream 

Borlotti beans, carrot bisque 
 

Wild Mushroom Tart  

Mushroom pȃté, miso glaze, artichokes  
 
 

Desserts  
Eight pounds fifty   

 

Apple crumble Mille-Feuille  
Slow cooked apple terrine, blackberry parfait, vanilla ice cream  

 
Pear Soufflé  

Pear ice cream, spiced syrup  
 

Selection of British cheeses  
Two cheeses, cheese biscuits, apple chutney, grapes 

(Add 1 cheese for two pound fifty) 
 
 
 

Please ask a member of staff for the allergen information  
 


