
STARTERS
french rabbit suffolk ham hock
lancashire carrot / packington farm
mushroom

lutterworth eggs / boots farm potato

devonshire brown crab beetroot & goats cheese
worcestershire apples / avocado wiltshire beetroot / sinodun hill goats

cheese

onion consomme

MAIN COURSES

windsor estate venison spiced scottish monkfish
hinkley squash / barley / chipping
camden brussels sprouts

spaulding cauliflower / bulgur wheat /
shetland mussel

black faced thame lamb creedy carver duck 
lincolnshire artichoke / chipping
norton cabbage / hedgerow
blackberries

litchfield turnip / leamington spa
parsley / hazelnut dukkah

DESSERTS
sticky toffee pudding soufflé cherry bakewell
caramel sauce / madagascar vanilla little hope farm cherry / almond

coffee & casa luker chocolate collingtree honey mille-feuille 
pelican rouge coffee/ italian mascarpone vale of evesham pear / iranian pistachio 

northamptonshire cheese / bedfordshire allium 

                  risotto
bartletts farm parsnip / oxfordshire red cabbage / cabernet
sauvignon vinegar

3 courses £65 per person

Due to our food preparation process, we cannot guarantee our dishes will be prepared in
an allergen or allergen derivative free environment. Please ask your waiter for dish

allergen content. Should you have further dietary requirements, please feel free to tell
us, and we will do our utmost to accommodate you

british cheese board
chutney/celery/biscuits

(£5 supplement)


