
Selection of Bread Rolls & Salted Butter

LES ENTREES
Creamed French Onion and Potato Soup 

Gruyere Cheese Croute

Duck Liver & Port Parfait  
Caramelised Apple & Shallot Chutney Pickled Winter Vegetables, Brioche

Severn & Wye Smoked Salmon 
Horseradish Cream, Lemon, Soda Bread & Local Butter

PLATS PRINCIPAUX 
Slow Cooked Lamb Shank 

Gratin Potatoes, Red Wine Jus, Roasted Root Vegetables

 Wild Mushrooms Ravioli 
Sautéed Wild Mushrooms, Tarragon Cream 

ES LES DESSERTS 
Coffee & Chocolate Opera 

Café Crème, Salted Caramel Coulis, Chocolate Soil

Classic Vanilla Crème Brulee 
Sable Biscuits

Selection of French Artisan Cheese 
Orchard Fruit Chutney, Crackers, Grapes

Please be advised we work with all the allergens in our Kitchen. Therefore, we cannot guarantee food cooked on our premises is free
from any allergens. If you have allergies, or are concerned about the ingredients in the dish, please speak to a member of our team.

Menus are subject to slight changes based on seasonal availability.
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