
  

    
Lunch   menu   

  

Starters   

Wye   valley   asparagus   
Panna   cotta,   orange   dressing   

  

Cured   wye   valley   beef   
Avocado   puree,   pickled   shallots,   saffron   aioli     

  

Butterflied   sardines   
Yuzu   mayonnaise,   tomato   salsa     

  

Mains   

Confit   pork   belly   
Wild   garlic,   creamed   jersey   royal’s   stockpot   carrot   

  

Black   bomber   cheddar   brulee   tart   
Wye   valley   tomatoes,   gazpacho   vinaigrette     

  

Pollack   
Peas,   broad   beans,   pea   puree,   potato   cake   ,   lemon   beurre   blanc   

  

Dessert   

Strawberry   Eton   mess   
Strawberry   jelly,   sorbet,   ice   cream   and   Chantilly   cream   

  

Selection   of   ice   cream   
Macaroon,   summer   fruits   

  

Pineapple   carpaccio   
Coconut   sorbet   

  


