NIBBLES

House made focaccia and salted butter | 3.5
Gordal olives | 4

Selection of Cobble Lane charcuterie | 9.5

STARTERS

Cream of cauliflower soup, curried cauliflower beignets
Beetroot cured salmon, toasted focaccia, caviar créme fraiche

Mussels cooked in Dunkerton cider with smoked bacon and garlic

ROASTS

Roasted sirloin of Herefordshire beef
Roasted chicken with sage and lemon butter
Best of both - Roasted Herefordshire beef and roasted chicken

Nut roast with fennel and carraway seeds

Roasts are served with Yorkshire pudding, thyme and chestnut stuffing, roasted potatoes, tender stem
broccoli, roasted carrots, red wine sauce
Add:
Truffled cauliflower cheese | 6
Savoy cabbage and bacon | 5

Extra gravy | 1.5

DESSERTS

Sticky toffee pudding
Carriages fig and honey mess

Selection of British and Irish cheeses, Herefordshire honey, chilli jam, artisan crackers

2 COURSES £38/HEAD
3 COURSES £49/HEAD

Please inform your server of any allergies or intolerances
A discretionary 12.5% service charge will be added to you bill; just let your server know if you’d prefer it removed.
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