To Start

Home Cured Sea Trout

Shallot Confit, Bacon and Lentil Vinaigrette

(£3.00 Supplement)

Twice Baked Blue Cheese Soufflé

Poached Baby Pears and Blue Cheese Sauce

Ham Hock and Fresh Parsley Terrine

Home made Piccalilli and Sourdough Toast

Cream of Leek and Potato Soup

Slow Poached Egg

Chicken Liver Parfait

Fig Compote and Homemade Brioche

To Follow

Slow Roast ‘Middle White’ Pork

Savoy Cabbage and Bacon, Apple Puree

Free Range Spring Chicken

Fondant Potato, Wild Mushrooms and Smoked Bacon

Line Caught Cornish Cod

Spring Vegetables and Parsley Crust

Celeriac and Wild Mushroom Gratin

Glazed Artichokes and Purple Sprouting Broccoli

Simply Grilled Steak

Triple Cooked Chips and Café de Paris Butter

(£10.00 Supplement)

To Finish

Hot Chocolate Fondant

Iced Marshmallows and Cinnamon Doughnuts

Jelly and Ice Cream

Blood Orange and Bitter Chocolate

Flitwick Manor Sticky Toffee Pudding

Honeycomb and Caramel

Bramley Apple Tarte Tatin

Apple Crumble Ice Cream

(15 mins cooking time)

Iced Bailey’s Parfait

English Farmhouse Cheeses

Walnut and Sultana Bread,

Fruit Chutney

(£3.00 Supplement)

