
 

 

 

      

À La Carte 

 

Homemade Bread & Butter 

Treacle sourdough, soda bread, focaccia with tapenade, 

homemade butter, crème fraȋche, tomato & chilli jam (hot) 

 

Starters 

Diver Scallop - 13.50 

Slow braised octopus, seaweed beurre blanc, apple, radish  

 

Cured Wye Valley Fillet Beef Carpaccio - £10.50 

Confit egg yolk, pickled shallots, baby Wye Valley leaves   

 

Organic Salmon Tartare - £9.50 

Organic salmon, melon, cucumber, apple, tomato essence, crème fraîche sorbet   

 

Raviolo - £9.50 

Goat’s curd, broad bean, pea, roast tomato sauce  

 

Mains 

Welsh Lamb - £29.50 

Roasted loin, slow braised shoulder, lamb kofta potato, miso aubergine, lamb jus  

 

Sea Trout - £24.50 

Mussels, écrasé potatoes, barba di frate, langoustine bisque, trout croustillant  

 

Red Pepper Gnocchi - £18.50 

Roast sweet peppers, piperade stuffed courgette flower, tomato butter sauce  

 

Fillet of Beef - £29.50  

Tartlet of oxtail, pea, broad bean, parsley potato, English truffle, Bordelaise sauce  

 

Please ask a member of staff for the allergen information  



 

 

 
      

Desserts 
 

Grand Marnier Soufflé - £8.50 

Vanilla ice cream, spiced Grand Marnier 

(please allow an additional 10 min) 

 

Thoughts of a Marathon - £8.50 

Chocolate, praline, salt caramel 

 

Raspberry and White Chocolate Mille Feuille - £8.50 

Raspberry sorbet, fresh local raspberries 

 

English Summer - £8.50 

Whipped cheesecake tart, strawberry sorbet 

 

Cheeseboard - £9.50 

Selection of 3 cheeses, homemade oat biscuits, chutney, grapes, celery 

Cotswold Veined Brie - Oxford Isis - Wookey Hole - Wigmore – Cerney Ash – 

Baron Bigod - Martell’s Double Gloucester - Trevarrian Organic Cornish Brie – Yorkshire blue 

 

5 cheeses - £13.50, 7 cheeses - £17.50 

 

Bulas Ruby Port 50ml £4.00  

Taylor’s LBV Port 50ml £6.00 

Taylor’s Vintage Port 50ml £14.00 

 

Tea or Coffee with Petit Fours - £7.50    

 

Valrhona chocolate fudge 

Raspberry pâte de fruit 

Chocolate almond florentine 

White chocolate fudge 

Chocolate macaroon with chocolate ganache 

 

Please ask a member of staff for the allergen information 


