
S A M P L E  G R O U P  M E N U



G R O U P  D I N I N G  M E N U

Please inform our team of any dietary requirements or allergies before ordering. While we take
precautions, we cannot guarantee an allergen-free environment due to potential cross-contamination.

V – Vegetarian | VO - Vegetarian Option | VE – Vegan
GF – Gluten-Free | GFO - Gluten-Free Option

S T A R T E R S

Root Vegetable Soup (V, GFO)

Ham Hock Terrine

Heritage Tomato Salad, Balsamic Pearls, Basil Emulsion (VE, GF)

Smoked Trout, Garden Salad, Horseradish Cream, Sourdough (GFO)

M A I N S

Roast Chicken Supreme (GF)
Wild mushroom sauce, tenderstem broccoli, pomme purée

Somerset Cider Braised Pork Shoulder (GF)
Fondant potato, seasonal greens

Wild Mushroom & Lentil Wellington (VE)
Seasonal greens, red wine jus

Lemon & Herb Crusted Salmon (GF)
Fondant potato, pea purée, tenderstem broccoli, chive oil

D E S S E R T S

Eton Mess

Lemon Meringue Tartlet (V)

Vanilla & Toffee Honey Pot Ice Cream (V)

Chocolate Fudge Cake, Vanilla Ice Cream (GF, VE)


