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3 courses for £30 with a glass of bubbles 

 

Starters 
 

Butternut squash & candied hazelnut soup, Montgomery cheddar toast  

Cold roasted pork belly, grilled fennel, cider apples & Cumberland sauce  

Chopped kale , red cabbage , carrot & seeds , honey dressing  

Stone bass ceviche, avocado, ginger & coriander 

 

Mains 
 

Pot braised duck leg, quince & walnuts  

Roasted hake, braised chickpeas, squid & black cabbage  

Shepard’s pie, creamed potato & toasted crumb   

Heritage beetroot & Ticklemore tart, bitter greens & smoked almonds  

 

Desserts 
 

Creamed rice pudding, Saville orange marmalade & cardamom  

Steamed chocolate pudding, mint chocolate sauce  

Pineapple & black pepper tartin, spiced rum cream  

Glazed lemon tart , crème fraiche  

 

 

 

Sides £4.5 
 

                  Potato purée, roast garlic & olive oil                          Fine green beans, mustard dressing 

 Roasted chestnut mushrooms & garlic butter          Butter leaf lettuce, shallots, herbs & hazelnuts 

Triple cooked chips 

 

 


