
Soup of the Day

Summer Salad

Severn & Wye Smoked Salmon with lemon 

Fillet of Beef Carpaccio & Grana Padano

28 days dry-aged Rare Breed 10oz Sirloin Steak
with piquillo pepper relish & rocket salad

Grilled Sea Bass 
with summer vegetables, salsa Verdé and pomegranate reduction

Chicken Supreme 
marinated with green harissa and served with broccoli and jus

Pea and Ricotta Risotto
with broad beans and grilled gem lettuce v

Warm Chocolate Fondant with salted caramel ice cream

Trio of Sorbet - lemon & lime, raspberry, mango & passion fruit - 

Seasonal Fruit Tart
with vanilla ice cream

Lemon Panacotta

Artisan Cheese Plate

Coffee or tea & petits fours

Menu d’hote £45
all mains served with a side of new potatoes & French beans


