
Party Menu
Jerusalem Artichoke Soup

with white truffle oil, home-made bread

Dublin Bay Prawn & Crayfish Cocktail
paprika and marie rose sauce

Salmon Fishcake
wilted spinach and hollandaise sauce

Cotswold Game Terrine
with plum chutney

Baked Fillet of Salmon
savoy cabbage and a champagne butter sauce

Cotswold Sirloin Steak au Poivre
hand cut chips and roasted vine tomatoes

Winter Vegetable Crumble
braised Tuscan cabbage

Duo of English Lamb
minted pea purée, fondant potato, tomato & apple chutney

  Lemongrass & Lime Pannacotta
honey ice-cream

Glazed Lemon Tart
crème fraîche and raspberry compote

Sticky Toffee Pudding
with homemade banoffee ice cream

Local Cheese Plate
with oatmeal biscuits and quince chutney

Filter Coffee or Tea

£30.00
including 15% VAT

PLEASE NOTE ALL DISHES ARE COOKED TO ORDER AND SUBJECT TO AVAILABILITY.

SOME DISHES MAY CONTAIN NUTS OR NUT OIL.

A discretionary 10% service charge will be added to your bill
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