
 
 

F I X E D  P R I C E  
2 courses £28.00, 3 Courses £32.00 

.  

STARTERS 

Beer & Cheddar Soup with Toast 

Waldorf Salad - Oxford Blue Cheese, Pears, Pickled Garden Celery & Raisin  
& Walnut Dressing 

Heritage Tomatoes with Homemade Ricotta Cheese & Wild Garlic Dressing 

MAINS 

Paddock Farm Pork Belly with Savoy Cabbage Preserved in Apple Vinegar Creamed 
Potatoes & Apple Puree 

Roast Cod & Mussel Sauce with Crispy Cod Cheek & New Potatoes 

Bruern Heritage Grain ‘Risotto’ with Asparagus, Wild Garlic & Crispy Hen’s Egg 

DESSERTS 

Chocolate Mousse Cake & Toasted Heritage Grain Ice-Cream 

Hay Custard, Forge Farm Honey, Caramelised Milk Crumble,  
Honey & Buttermilk Ice-Cream 

Apple & Raisin Crumble Tart with Cinnamon Ice-Cream 

Please Inform your server if you have any allergies or  intolerances. Foods prepared and cook in an environment  where all food allergies are present so we 
cannot guarantee absence of these in any item

h a rv e st  
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