
 
 
 
 

STARTERS 
 

SEASONAL ASPARAGUS OR TENDERSTEM BROCCOLI  
CONFIT MAYFIELD HEN’S YOLK 

WITH OR WITHOUT SMOKED BACON CRUMB 
HOLLANDAISE 

 
TORCHED CORNISH MACKEREL CEVICHE 

BEETROOT CAVIAR 
HORSERADISH EMULSION 

MICRO FENNEL  
 

WILD MUSHROOM VELOUTÈ 
WHITE TRUFFLE OIL 

NATURAL BREAD FOCACCIA  
 

COTSWOLD CHICKEN & HAM HOCK BALLOTINE 
PICCALLILI PUREÈ 

PUMPKIN SEED SOUR DOUGH  
 

MOSAIC OF WILD SALMON 
RADISH & CHICKORY 
WASABI DRESSING 

 
NETTLEBED DOUBLE BAKED CHEESE SOUFFLÉ 

WALDORF SALAD 
PICKLED WALNUT, 

 
CORNISH CRAB MOUSSE,  

BROWN SHRIMP NOISETTE, 
PUMPERNICKEL 

 
MAINS 

 
PAN ROASTED COTSWOLD GUINEA FOWL 

BOULANGÈRE POTATOES 
NOILLY PRAT VELOUTÉ 

SAUTÈED SEASONAL GREENS 
 

HAY BAKED RUMP OF BLENHEIM LAMB 
CARROT AND ORANGE PUREÈ 

FONDANT POTATO 
CHAARED BABY LEEK 

JUS 
 

HERB CRUSTED ATLANTIC COD PAVÈ 
POMME PURÉE 

CORNISH LOBSTER BISQUE 
SUN-BLUSHED TOMATO TAPENADE 

 
 

OXFORDSHIRE PORK LOIN FILLET 
WILD MUSHROOM FRICASSÈE, 
GOOSE FAT ROAST POTATOES 

ARAMGNAC CREAM 
WILTED SPINACH 

 
 
 



PAN FRIED FILLET OF BIBURY TROUT, 
WARM JERSEY ROYAL SALAD  

CHARRED FENNEL AND BABY GEM 
FRESH LIME SPLIT SAUCE 

 
, 

BABY BROAD BEAN, PEA, AND PECCORINO CLAFLOUTIS 
LEMON DRESSED COURGETTE RIBBONS 

ORANGE-SOAKED RAISIN AND CARROT JULIENNE 
BRIGHTWELL ASH BON BON 

 
SWEET LIGHTENING SQUASH 

CHESTNUT, SOUR CHERRY AND DOLCELATE STUFFING 
VEGETABLE FRICASSEÈ 

 
PEACHCROFT FREE-RANGE TURKEY BALLOTINE 

COTSWOLD LAMB OR FREE-RANGE CHICKEN 
GOOSE-FAT ROAST POTATOES 

SWEETHEART CABBAGE 
HONEY AND THYME ROASTED ROOTS 

ROASTING GRAVY 
 
 

DESSERTS 
 

STICKY JAMAICA GINGER CAKE 
RUM AND RAISIN ICE CREAM 

 
WARM BRAMLEY APPLE CRUMBLE 

CHILLED CRÈME ANGLAISE 
 

CHOCOLATE & FRANGELICO PARFAIT 
HAZELNUT CRUMB 

 
SWEET AMARENA CHERRY & ALMOND BAKEWELL 

VANILLA CREAM 
 

BURNT CAMBRIDGE CREAM 
ORANGE SHORTBREAD 

 
TRADITIONAL TREACLE TART 

LEMON CURD ICE CREAM 
 

STRAWBERRY AND MINT CHEESECAKE 
 
 
 
 
 

 
 

 
  
 
 
 


