
 

 

 

 

Welcome to Little Seeds, 

We started our journey in June 2016  

with the aim of bringing a new dining 

experience to the area.  

 

The menu’s we offer today are a product  

of dedication to the industry, a passion  

for high quality and influence from our herb 

garden.  

 

Our aim is to source incredible 

ingredients from around the UK  

and forage within Staffordshire.  

We hope to be a little better each  

day and offer each guest a memorable 

experience.  

We hope you enjoy your meal with us. 

 

Jake & Sophie 

 

 

 

 

 

 

 

 

Winter Menu 2027 

7th January-27th March  
 

 

Venison tar tare, charcoal emulsion, beer 

croustade  

 

Mushroom broth espresso with a sage 

biscuit 

 

Carrot meringue, black garlic & dill  

 

Lincolnshire poacher Cheese scone, cream 

cheese chive spread and Roscoff onion jam 

 

Cured trout, Yorkshire forced rhubarb, 

wood sorrel  

 

Jerusalem artichoke, black truffle, 

mustard and old Winchester cheese  

 

Orkney scallop, lemon verbena, elderflower 

wine  

 

 

 

 

 

 

 

 

 

 

Staffordshire beef short rib, wild garlic & 

morel mushroom 

 

Pine parfait, pear, toasted buckwheat  

 

Dark Chocolate, Malt & Fig Leaf 

 

Treats 

 

 

 

£105 per person 
 

 

 

 

 

 

 

 

 

 

*Please call our team to discuss any dietary requirements 

prior to booking.  

 A 12.5% discretionary service charge will be added to your 

bill, this is shared equally between all team members 

 


