
Starters:
Beef Tartare - £12

Smoked emulsion, game chips

Pork Belly - £14
 Turnip, Walnut

Gnocchi - £12
Truffle, Swiss Chard, Comte, 

Chive Beurre Blanc

Cornish Cod - £14
Thai Butter Sauce, Kaffir Lime, 

Puffed Noodles, Miso Crumb

Duck and Beetroot - £12
BBQ Duck Heart, Pickled & 

Salt Baked Beetroot, Duck Liver Parfait

Snacks:
Suitable for 2 guests

Riverside Treacle Bread - £4
Henderson’s Relish Butter

Gordal Olives - £4
Chilli and Rosemary Brine

Bream Tartlette - £7
Creme Fraiche, Ikura Caviar, 

Puffed Potato

Croustades - £6
Braised Lamb Neck, Potato and

Buttermilk Espuma

Toasted Almonds - £5
Masala Spice

Mains:

Duo of Pheasant - £26
Croissant, King Oyster Mushroom, Salsify

Stone Bass - £24
Smoked Butter Sauce, Courgette Roullade, Brown Shrimp

Pork Fillet - £26
Fennel Puree, Charred Grape, Pommery Mustard Jus, Potato fondant

6oz Fillet - £36
Wild Garlic Chimichurri, Wye Valley Asparagus, Confit Tomatoes

Hen of The Woods - £24
Savoy, Pickled Walnut, Red Onion Chutney, Potato Pave

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

PLEASE MAKE OUR TEAM AWARE OF ANY DIETARY REQUIREMENTS OR ALLERGIES 

Riverside A la Carte 

Sides:
£7 each

Cauli Cheese
Toasted Yeast, Pickled

Cauliflower

Tenderstem Brocolli
Black Garlic & Comte

Koffman Fries

Celeriac Dauphinoise
Black Truffle



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

PLEASE MAKE OUR TEAM AWARE OF ANY DIETARY REQUIREMENTS OR ALLERGIES 

Desserts

Pavlova - £14
Rhubarb, White Chocolate,

Gingerbread

Salted Caramel Tart - £12 
Yoghurt Sorbet, Honey, Extra

Virgin Olive Oil

Chocolate - £14
Guiness Cake, Textures of

Cherries, Cremeux

PORT 50ml

LBV, TAYLORS 2019
with flavours of ripe plum, chocolate & aromatics

-£12.00
TAWNY, PORTO POCAS 10 YEAR

with flavours of dried fruits & marzipan
- £9.00

TAWNY, PORTO POCAS 20 YEAR
notes of toffee, caramel & nuts

 - £15.00
COLHEITA TAWNY PORT 2000

an elegant & refined port with complex layers
 - £30.00

RIVERSIDE CHEESE BOARD 
served with crackers, grapes, celery butter & our chutney - £20

TUNWORTH
A Camembert-style cheese, made with pasteurized cow's milk at the Hampshire Cheese Company in

England. It has a nutty and sweet milky flavour. 

GODMINSTER TRUFFLED CHEDDAR
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 a

rich, 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.

Riverside A la Carte 
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