
 

 

Set Menu 

 

To Begin: 

Snacks & Wildfarmed Flour Baguette  

 

Starters 

Jerusalem Artichoke & Black Truffle 

Parsley, truffle mustard & Old Winchester cheese sauce (V) 

Slow Roasted Pork Shoulder Croquette 

Rhubarb & caraway chutney, cider vinaigrette dressed frisée 

 

Mains 

Roasted Cauliflower Agnolotti (V) 

Pickled grapes, Lincolnshire Poacher, yeast & dill crumb, lemon 

gel  

Staffordshire Lamb Rump 

Lamb fat Hasselback’s, wild garlic, mint, king cabbage, lamb & 

rosemary sauce  

 

Desserts 

Madagascan Vanilla Rice Pudding  

Pineapple jelly, nutmeg ice cream, rum poached pineapple, 

puffed rice & milk crisp 

Colston Basset Stilton Set Cream 

With Sage biscuit, PX soaked raisins, candied walnuts & garden herbs 

 

Treats 

Available  

Wednesday from 6.30pm 

 Friday & Saturday 12.30-2pm 

 

£45 per person 

£65 per person with wine pairing 


