
Slow Cooked Shoulder of Local Lamb, Mint & Bread Beans

Roasted Chicken with Garlic, Thyme & Truffle Oil

Roast Rump of Local Beef 

Seared Salmon, Crushed Purple Potatoes, Chargrilled Romanesco

Tart of Smoked Cheddar & New Season Asparagus, Baby Artichokes & Red Chicory

Israeli Couscous with Charred Aubergine, Romesco Sauce & Feta

Mains

Pea & Mint Soup, Lime Crème Fraiche

Salad of Whipped Goats Cheese, Beetroot, Pickled Walnuts & Rye

Ham Hock Terrine, Caesar Garnish

Oak Smoked Salmon, Warm Crumpet, Pickled Cucumber & Horseradish Cream

Chargrilled New Season Asparagus, with Local Oak Smoked Beef From ‘The Greek Farmer’ & Wild

Garlic Hollandaise

Starters

Sticky Toffee Pudding, Sticky Toffee Sauce

Rhubarb Panna Cotta, Caramelised Orange

Lavender & Orange Blossom Honey Crème Brulee, Lemon Shortbread

Selection of English Cheeses with Grapes, Crackers & Chutney

Desserts

TEWINBURY

The Granary Kitchen

2 courses £39 | 3 courses £46

Easter Sunday Menu

Should you have any allergens, food intolerances or dietary requirements, please inform your server. Please note optional gratuity will
automatically be added to your final bill.

(All Served With Roast Potatoes, Yorkshire Pudding, Roasted Carrots, Winter Chard & Roast Gravy)


