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H A R \/ E S T THE DUCK:)N THE POND
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RESTAURANT
KITCHEN GARDEN

KITCHEN

GROWING

We are harvesting, mixed salads, spinach. spring onions, peas & broad beans
g F pring F

Cotswold Chicken Liver Pate with Heritage Tomato Chutney & Toast £9.50

Cotswold Meat Co - 37 miles

Beer & Cheddar Soup with Toast £9.00

Bruern Wheat Farm - 13 miles

Waldorf Salad - Oxford Blue Cheese, Pears, Pickled Celery, Raisins & Walnut Dressing £10.00

Burford - 18 miles, Forge Farm - 10 miles

Crispy Paddock Farm Ham Hock with Piccalilli £12.00

Paddock Farm Pork - 9 miles, Kitchen Garden - o miles

Cured Hampshire ChalkStream Trout with Dill Pickled Cucumber,
Cultured Cream & Hampshirc Watercress £13.95

Hzlmpshirc Trout Farm - 75 miles

M ATNS

Cotswold Chicken with Truffle Stuffing, Celeriac & Mushrooms e30.00

Cotswold Meat Co - 37 miles

Confit Duck Leg with Puy Lentils & Kitchen Garden Chard £23.50

Newbottle - 5 miles

Newlyn Cod & Mussel Bouillabaisse with Pickled Fennel £28.00

English Coast

Newbottle Farm Sirloin with Beer Pickled Onions, Chips & Mustard Sauce £38.00

Newbottle Farm - 10 miles

Paddock Farm Pork Belly with Savoy Cabbage Preserved in Apple Vinegar, Mashed Potatoes & Apple Sauce £28.00

Paddock Farm Pork - 9 miles

Bruern Farm Heritage Grain ‘Risotto’ with Forge Farm Courgettes & Flowers £22.50

Bruern Wheat Farm - 13 miles, Forge Farm - 10 miles

ST DES
Creamed Mashed Potato ¢5.00

Thick Cut Chips ¢5.00
Buttered Greens e5.00

Roast New Potatoes £5.00

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 ng?ll'ﬂl’lECC ﬂbSCl’lCC Of EhCSC in ﬂﬂy item



