
Soup of the Day

Roquefort & Endive Salad
with pear, grapes and caramelised pecans v

Severn & Wye Smoked Salmon
with organic bread and lemon

Duck Confit 
with braised red cabbage, jus and haricots verts

Grilled Cod Loin
With peas, chorizo and parmentier potatoes in a delicate white wine sauce

Carrot Gallete
With hummus, tomato salsa and raw slaw

Warm Chocolate Fondant 
with salted caramel ice cream

Trio of Sorbets
lemon & lime, raspberry, mango & passion fruit

Seasonal Fruit Tart with vanilla ice cream

Artisan Cheese Plate

Coffee or tea

Menu d’hote £35
all mains served with a side of new potatoes & French beans


