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STANDARD 

3 COURSES FOR £32.00 PER PERSON 

RUSTICS BREAD WITH BUTTER

STARTERS 
Spiced butternut squash soup 
with crème fraiche

Smoked heritage tomato & coriander soup

Ham hock & chicken terrine 
with tonka bean mao and toasted brioche

Pumpkin, pecorino and sage tart 
with rocket leaves

MAINS

Roasted breast of chicken 
with cider fondant, smoked garlic, crème fraiche 

and tarragon sauce

Loin of pork and crispy crackling 
with apple boulangère potato, Sour apple puree and roasted carrot 

Roasted salmon 
with pickled fennel, broad bean, lemon 

and saffron potatoes, watercress

Cured aubergine and sumac potatoes 
with butternut squash and pumpkin seeds (V)

DESSERTS

Spiced Coconut, mango and lime cheesecake

White chocolate & cranberry bread & butter pudding 
served with custard

Sticky toffee pudding 
with salted caramel cream

Blackberry buttermilk panna cotta 
with spiced apple biscuit

DINNER MENU 

ROASTED 
SALMON 

STICKY TOFFEE 
PUDDING

SPICED 
BUTTERNUT 
SQUASH SOUP
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DELUXE 

RUSTICS BREAD WITH BUTTER

STARTERS

Home smoked maple cured salmon 
with apple, fennel, horseradish, Lemon rapeseed oil

Duck Croquette 
with cherry and orange chutney 

Blow torched mackerel 
with apple, pickled kohlrabi and crab mayonnaise

British Air Dried Ham 
with Nashi Pear, Compressed Melon

Kidderton ash goats cheese 
and beetroot salad

MAINS

Purity braised short rib and celeriac mash 
with pancetta, baby onion and chestnut mushrooms, 

parleys crumb

Sous vide lamb rump and crispy potato 
gnocchi  
with heritage carrot, fine bean, black olive Mint, shoots 

Free range chicken breast 
with crispy wing, morel mushroom, truffle mash, 
baby onions and fine beans

Slow pork belly 
with toasted black sesame and coriander rice, 

pak choi, maple, ginger and soy carrots

Smoked haddock, chorizo and peas risotto

Spinach & ricotta tortellini
with semi dried vine tomatoes, salsa Verde (V)

DESSERTS

Blackberry buttermilk panna cotta 
with spiced apple biscuit 

Raspberry, green tea Bakewell 
with clotted cream

Tiramisu 
Almond amaretto biscotti 

Triple chocolate and salted caramel tart 
with smashed honeycomb

3 COURSES FOR £38.00 PER PERSON

DINNER MENU 

KIDDERTON 
ASH GOATS 
CHEESE

PURITY BRAISED 
SHORT RIB AND 
CELERIAC MASH

TIRAMISU
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PREMIER

RUSTICS BREAD WITH BUTTER

STARTERS

Pulled ham, Piccalilli on sourdough 
with quail egg and pea shoot 

Soba noodle salad 
with prawn, miso caramel and pickled Japanese 

mushroom 

Shaved salt beef and pickled vegetables 
with sour dough bread

Piquillo pepper parfait and slow cooked 
saffron fennel  
on poppy seed sourdough  

Heritage tomato and galette dried olive 
with basil gel

MAINS

Smoked sirloin fillet 
purity braised cheek, creamed celeriac, 

wild mushroom with French beans and jus

Seared duck breast potato terrine 
with rhubarb puree, baby vegetable and granola 

Pork loin fillet, crackling and Dijon potatos 
with black pudding crumb, charred scallion and cider 

apple thyme jus 

Monkfish medallions and chorizo 
with crushed white beans, squash and shellfish cream 

Roast celeriac and kinnerton ash 
with hazelnut and lovage pesto (v)

Jerusalem artichoke risotto 
beurre noisette puree with hazelnut and sorrel (v)

DESSERTS

Baked egg custard, rhubarb, strawberry 
and water jelly 
with almond crumble

Clove and ginger treacle sponge 
with orange anglaise 

White chocolate poached peach 
with tonka bean and strawberrys 

Chocolate praline torte 
with caramelised hazelnut, raspberry and tulle

Selection of British cheese 
with celery, grapes and chutney

3 COURSES FOR £45.00 PER PERSON

DINNER MENU 

SOBA NOODLE 
SALAD

SMOKED  
SIRLOIN FILLET

CHOCOLATE 
PRALINE 
TORTE


