2-courses £65.00
3-courses £80.00

Snacks

‘FISH N CHIPS’
Tartare of cornish bream, potato ‘scraps’,
Ikura salmon roe, creme fraiche

‘SHEPHERDS PIE’
Minted Pea, Derbyshire rapeseed,
lamb ragu, potato and buttermilk espuma

Our Bread
Hendo’s butter, Cocoa Wonderland

To Start

DUCK AND BEETROOT

pickled and salt baked beetroot, confit
duck heart, duck liver parfait, Wigmore
cheese, hazelnut

CELERIAC AND APPLE SOUP
apple caramel

SMOKED HADDOCK
leek compote, “Welsh rarebit’

To Follow

Side Dishes
£7.00

CAULIFLOWER

Quickes cheddar, toasted sunflower seeds

CORNISH COD
bouillabaisse, chorizo, swede

PACKINGTON FARM CHICKEN
chicken fat mash, tender-stem, aged parmesan

HEN OF THE WOODS MUSHROOM
potato terrine, Grelot onions
peppercorn sauce

SCOTTISH VENISON PAVE
potato fondant, pear chutney, parsnip puree,
venison ‘Bolognaise’

PARSNIPS
piccolo parsnips, honey glaze

BRAISED CARROTS
rose harissa & yoghurt

Vension Wine recommendation - 125ml £15 /250m1 £30.00
BAROLO DOCG 2021, GIRIBALDI
Barolo - Italy

PLEASE MAKE OUR TEAM AWARE OF ANY
DIETARY REQUIREMENTS OR ALLERGIES




To Finish

CHOCOLATE & CHERRY

70% Dark chocolate cremeux, Guiness and chocolate
génoise, cherry ice cream, biscuit tuille,

rehydrated cherries, chocolate aero

SALTED CARAMEL TART
Greek yoghurt & lemon sorbet

RHUBARB PAVLOVA

meringue, forced Yorkshire rhubarb, white chocolate
ganache, gingerbread ice cream PORT 50ml
LBV, Niepoort 2018
RIVERSIDE CHEESE BOARD with flavours of ripe plum, chocolate & aromatics
served with crackers, grapes, celery butter & our -£12.00
chutney - £20 TAWNY, PORTO POCAS 10 YEAR
(£5 supplement as dessert) with flavours of dried fruits & marzipan
-£9.00
TUNWORTH TAWNY, PORTO POCAS 20 YEAR
A Camembert-style cheese, made with pasteurized cow's notes of toffee, caramel & nuts
milk at the Hampshire Cheese Company in England. It has -£15.00
a nutty and sweet milky flavour. COLHEITA TAWNY PORT 2000
GODMINSTER TRUFFLED CHEDDAR an elegant & refined port with complex layers
-£30.00

A Black Truffle Cheese is wrapped in an attractive black
wax — this helps our cheddars to retain their rich, creamy
flavour and stay fresh, so you can enjoy our quality cheeses
at their finest.

STILTON

Pasteurised cow’s milk cheese. Matured for eight to twelve
weeks and naturally crusted, this cheese has arich, creamy
and mellow flavour with that distinctive blue tang and
beautiful veining

KIDDERTON ASH

Log Shaped Goats Cheese, matured with ash for a
distinctive finish that is furry and speckled.

PLEASE NOTE A DISCRETIONARY 12.5% SERVICE
CHARGE IS ADDED TO ALL FOOD & DRINK



