
Whilst you decide: Homemade crisps, cheese straws

To Start:
Ballontine of pigs head and pistachio crumb �nished with grapefruit & apple puree

Home cured salmon with shaved fennel & dill

Nettle soup tru�e cream

Main course:
Chicken breast with potato liquid, cabbage with bacon and baby carrots

Wild boar sausages with creamy mash & a rich jus

Mead-braised pork cheek served with savoy cabbage, glazed baby onions and pear

To finish:
Apple and sultana pie with homemade short crust pastry and vanilla custard

Grand Marnier roasted peach with poppy seed nut cluster

Selection of Old English cheeses with charcoal biscuits & homemade jam

Co�ee & homemade biscuits

Medieval Feast
Celebrate St Georges Day in style with us

£30.00 per person, 10% service charge will be added to your bill 


