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Artisan Bread & Salted Butter

Heritage tomato salad, lovage pesto, baby basil & toasted focaccia (V)
(VE) Available on request

Celeriac remoulade with wholegrain mustard, radish with lemon oil & dill fronds

Borettane onions, pickled rainbow carrot salad

Masala sauce, grilled cauliflower & seasonal broccoli, coriander oil (VE)

Dauphinoise potato terrine, pea puree, celeriac & shoulder of lamb bon bon, braised leek & buttered carrots,
red wine jus

Saffron mash. charred courgette, butternut squash pearls, sprouting broccoli, champagne fish stock velouté

Confit garlic fondant potato, textures of carrot, seasonal broccoli, crispy kale, red wine jus

Poached rhubarb & raspberry sorbet (VE)

Caramel crumb, morello cherry sorbet (VE)

Berry gel, meringue pearls & fresh raspberries (VE)

Selection of British Cheese
Chutney, Grapes, Dried Apricots, Celery
Peter's Yard crispbread

Food allergen, intolerance and sensitivity information is compiled using data obtained from our approved suppliers. As with every catering establishment there is
always a potential for cross-contamination to occur. While we endeavor to prevent this as far as possible, the nature of an allergen means we cannot fully guarantee
that cross-contamination may not have occurred. If you have any concerns please speak to a member of staff.




