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Please ask a member of staff for the allergen information 

 

Lunch menu 
Sample Menu 

 
Homemade bread and cultured butter 

 

 
Starters  

 
 

Onion & Thyme Velouté -  Eight pounds fifty 
Welsh rarebit crouton 

 
Twice baked Double Gloucester Soufflé – Eight pounds fifty  

Spinach, wholegrain mustard  
 

Chicken Liver Parfait – Eight pounds fifty  
Toasted brioche 

 
 

Mains  
 
 

Roast Organic Pork Belly - Nineteen pounds fifty   
Carrots, January king cabbage, creamed potato, cider jus 

 
Fillet of Chalk Stream Trout - Nineteen pounds fifty   

Squid ink tagliatelle, samphire, chilli, mussel sauce 
 

Pumpkin Agnolotti - Nineteen pounds fifty   
Ricotta, cavalo nero, carrot velouté 

 
 

Desserts  
Eight pounds fifty   

 

Pear Tarte Tatin 
Vanilla ice cream, crumble 

 
Sticky Toffee Pudding 

Vanilla ice cream 
 

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

(Add 1 cheese for two pound fifty) 
 
 


