
STARTERS

Cream of cauliflower soup (v)
Marjoram oil

or

pickled Cornish herring 
Sour cream & capers

or

smoked chicken
Blood orange, celery & gem

mains

desserts

set menu      
£40.00 per person

roast pumpkin (v)
Cow’s curd & crispy sage

or

the Shepherd’s fish pie

or

Pot roast guinea fowl
Braised Brussels sprouts, sausage & chestnuts

for the table
New Potatoes

Seasonal Greens

Poached rhubarb & set custard

or

date pudding
Irish cream caramel

or

lemon jelly
Poached quince & shortbread


