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Please ask a member of staff for the allergen information 

 
Dinner menu  
Sample Menu 
                       Starters 
 

Beef Tartare - Nine pounds fifty  
Sourdough and anchovy crumb, beetroot sorbet, pickled beetroot  

 

Langoustine – Nine pounds fifty   
Squid ink tagliatelle, langoustine bisque  

 

Crab & Fennel Tart – Nine pounds fifty 
Fennel jam, hollandaise sauce 

 

Double Gloucester Cheese Soufflé - Eight pounds fifty  
                                                                  Spinach, whole grain mustard 

 
  

Mains  
 

Pedigree Pork - Twenty eight pounds 
Belly, cheek & tenderloin, fondant potato cake,  cider jus 

 

Pumpkin Spinach & Squash Rotolo - Nineteen pounds fifty  
Spiced pumpkin velouté, aged single Gloucester cheese 

 
Stone Bass - Twenty eight pounds  

Smoked haddock fish cake, chilli- ginger & mussel sauce  
 

Creedy Carver Duck – Twenty seven pounds fifty 
Pomme Anna, confit duck & wild mushroom raviolo, mandarin chutney, orange jus 

 
 
 

Desserts   

 

Pear Tarte Tatin – Nine pounds fifty 
Pear ice cream  

 

Rhubarb Soufflé- Nine pounds fifty 
Rhubarb sorbet, rhubarb consommé 

 

Lemon Tart -  Nine pounds fifty 
Lime sherbet, lemon meringue 

 

British cheese board  
Chutney, grapes ,celery 

3 - Twelve pounds   5 - Seventeen pounds   7 - Twenty two pound 


