
S M A L L  P L A T E S

Ashed goats cheese, spiced pear chutney, sourdough crisps

8 249kcal

Confit chicken and tarragon terrine, carrot and
apricot chutney, toasted brioche

8 310kcal

Wok fired tender stem broccoli, sesame and miso,
crispy onions

6 186kcal

Toasted buckwheat sourdough, confit garlic, truffle
and chive butter

4 422kcal

Prosciutto Crudo, guindillas, rocket and parmesan

Sambal King prawns, chilli, tamarind, lemon grass
and kaffir lime, rice noodle crisps

9 278kcal

8 214kcal

C H E E S E  B O A R D
-A selection of locally produced- 

cheeses

Served with chutney, celery, grapes, balsamic onions and crackers
14 721kcal

Warickshire truckle, Worcester blue, King stone dairy Rollright
Soft, Herefordshire Finn, Goats cheese ash

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary
requirements who may wish to know about ingredients used, please ask a member of the Management Team. Adults need around

2,000 Kcal per day. All prices include VAT. A 12.5% discretionary service charge will be added to your bill.


	SMALL PLATES
	Ashed goats cheese, spiced pear chutney, sourdough crisps
	249kcal

	Confit chicken and tarragon terrine, carrot and apricot chutney, toasted brioche
	310kcal

	Wok fired tender stem broccoli, sesame and miso, crispy onions
	186kcal

	Toasted buckwheat sourdough, confit garlic, truffle and chive butter
	422kcal

	Prosciutto Crudo, guindillas, rocket and parmesan
	214kcal

	Sambal King prawns, chilli, tamarind, lemon grass and kaffir lime, rice noodle crisps
	278kcal

	CHEESE BOARD
	-A selection of locally produced-
	cheeses
	Warickshire truckle, Worcester blue, King stone dairy Rollright Soft, Herefordshire Finn, Goats cheese ash
	Served with chutney, celery, grapes, balsamic onions and crackers

	721kcal



