
Spring/Summer Menu 2016 

Starters 

Ham hock, apple puree, tomato flavoured tapioca, chive emulsion     £6.00 

Pressing of chicken, pomegranate, mushroom family, horseradish     £6.00 

Pigeon breast, chocolate and cherry, quinoa, blackberries       £7.50 

Squid and scallops, watermelon, orange granita, segments, fennel   £11.00 

Charred mackerel, burnt onion, spring onion oil, carrot mayonnaise, yoghurt    £7.50 

Windrush valley goats cheese royal, beetroot family, pistachio, cheese foam (v) £6.00 

Homemade soup of the day, home made bread of the day (v)    £5.50 

 

Main Course 

Chicken roulade, roasted celeriac, pickled celery, shallots, onion jus, coal infused mash 

           £16.50    

Duck breast, skin crumb, pickled red cabbage puree, pearl barley, charred cucumber 

seeds, kale              £17.00 

Belly of pork, beer pickled onion, onion puree, potato ham terrine, cabbage, beer jus 

pork skin puff           £16.50  

Sea bass, chard fennel, confit yolk, chicory, charred gem, buttermilk      £17.00 

Icelandic cod, avocado, chorizo, salt cod brandade       £17.50 

British rump of lamb, pistachio crumb, tender stem, turnip, carrot emulsion, wild puff 

rice            £20.00 

Dukesmoor Rib eye steak, vine cherry tomatoes, wild garlic mushrooms triple cooked 

chips, home made ketchup (sup £2 green peppercorn or duck fat hollandaise)     £24.00 

Wild mushroom ravioli, parsley volute (v)      £14.00 

Goat’s cheese and butternut squash risotto, textures of vegetables (v)  £14.00   

 

 

 



Sides Dishes 

Triple cooked chips & home made tomato ketchup     £3.50 

Buttered tender stem, tossed almonds      £3.50 

Chantenay carrots, Malden sea salt, roasted fennel seed butter   £3.50 

Seasoned Fries         £3.50 

Mini Caesar salad         £3.50 

 

Desserts 

Chocolate, chocolate ganache, chocolate crème fraîche, chocolate sorbet and a sticky 

toffee bonbon                     £6.50 

Cheesecake, rhubarb essence, granola, popcorn, flower petals    £6.50 

Citrus fennel, almond brown sugar soil, lemon curd, blue berries, milk flakes £6.50 

Banana parfait, fudge, banana mousse      £6.50  

Salt caramel tart, praline macaroon, praline cream, vanilla ice-cream, candied stems 
ginger           £6.50 
 
Pear & apple crumble, cinnamon oat crumble, liquorice ice cream   £6.00 

 

Cheese Plate, a selection of local Paxton and Whitfield cheeses (all cheese are selected within a 30 

mile radiuses)             £9.50 

 
Bonbons 
A little of something sweet with the coffee of your choice   £ 5.50   (excluding alcoholic coffees)  
 
Sticky toffee bonbons  
White chocolate and coconut ganache  
Macaroons   
Affogato  

 
 
 




