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Angels on Horseback (h)
Warm, poached oysters, pancetta wrapped, Cabernet Sauvignon vinegar, shallots

Classic Steak Tartare
Black Angus, dry aged beef, Poilaine Melba wafers

Foie Gras
Pain d’épice wafer, apple jelly, tracklements

Old Spot Crackling
Rillettes of piggy, crisp crackling, cornichons, Colman’s English, apple, celery cress

Hamburger (h)
Black Angus beef slider, Kraft cheese, pickle, relish, glazed bun

Crackling n Pearls
Crisp poulet de bressé skin, maize fed, Oscietra caviar

Devils on Horseback (h)
Warm, Agen prunes, Earl Grey tea, smoked streaky bacon rolls

Beast & Fowl



Potted Duck Pâté
Johnson & Swarbrick, artisan baguette tartine, crushed brambles

Hoisin Duck Roll
Johnson & Swarbrick, hoisin sauce, shredded vegetables, rice paper wrap

Hot Dog (h)
Mini chorizo picante, soft milk roll, melted onions, alioli

Crispy Pork Cheeks (h)
Braised Middlewhite pork cheeks, panko crumbs

Vol au Vent (h)
Creedy Carver maize fed chicken, porcini, Périgueux truffles, puff pastry

Baby Beef Wellington (h)
Aged Shorthorn beef fillet, wild mushrooms, puff pastry, truffles

Chicken Pie (h)
Golden puff pastry, Goosnargh chicken, cèpes a la crème

Beast & Fowl



Smoked Salmon Toasts
H. Forman & Sons London Cure, creamed horseradish, watercress, cayenne pepper, Hovis

Smoked Mackerel Spread
Peppered, pickled beetroot, dill & mustard, sourdough toasts

Roast Tobermory Scallop (h)
Crisp Jamon Pata Negra, blood orange Hollandaise, toasted crumbled roe

Crab Custard Pie (h)
Short crust, Cornish crab, juices, hen’s egg, Jersey cream, tarragon

Tuna Cube
Raw Yellowfin, yuzu & soy jelly, fresh wasabi, ginger pickle

Spiced Tuna Poke
Fresh Yellowfin tuna, yuzu, wasabi, prawn cracker, toasted nori

Streams & Shores



Potted Brown Shrimp
Morecambe Bay, blade mace, secret spices, cucumber pickle, Hovis soldiers

Smoked Salmon Blinis
Lambton & Jackson’s, fromage blanc, Exmoor caviar, celery cress

Warm Smoked Eel Sandwich
Crisp Old Spot bacon rashers, creamed beetroot, horseradish, pea shoots

Crab Scotch Egg (h)
Brixham crab, soft quail egg, panko crumb, crab mayo

Arnold Bennett Toastie (h)
Cullen smoked haddock, grain mustard, molten Montgomery, Hollandaise glaze

Warm Lobster Custard Tart (h)
Native lobster ‘Américaine’, Jersey cream, tarragon

Streams & Shores



Crostini
Ragstone goat’s cheese, candied walnuts, dandelion, celery cress

Imam Bayildi
Turkish, spice aubergines, allspice, coriander, mint labneh, poppadum

Colston Bassett Melts (h)
Aged Port washed Stilton, panko crumbs, smashed brambles

Arancini ( h)
Aged carnaroli rice, Golden pumpkin, Reggiano fonduta

Pumpkin Fritters (h)
Reggiano Parmigiano, sage, caramelised onion dip

Blue Corn Squash Tacos
Spaghetti squash, black beans, feta, lime, coriander

Beetroot & Black Bean Slider (h)
Cos, gherkins, tomatoes, ‘aioli’, vegan cheese

Crispy Tofu Rolls
Shredded vegetables, rice paper wrap, soy dipping sauce

Land of Plenty



Monte Enebro Goat’s Cheese
Sourdough tostados, lemon thyme, orange blossom honey, pimento dulce

Morel Ragout
Baby spinach, minced shallots, Jersey cream, crostone

Fried Artichokes & Reblochon (h)
Baby artichokes, garlic, thyme, panko crumbs

Babaganouj
Charcoal smoked aubergines, tahini, pitta wafers, pomegranate

Cheltenham Beetroot Crisps
Homemade, creamed Monte Enebro goat’s cheese, black charcoal salt

Quinoa Falafel (h)
Rose harissa, pickled onions, tahini dip

Sourdough Club
Innes Farm goat’s curd, truffled honey, rocket

Onion Bhajee (h)
Garam masala, curry leaf, coriander raita

Land of Plenty



Mini Eclair
Whipped Jersey cream, chestnuts, Armagnac, Amedei salted white chocolate

Bliss Balls
Medjool dates, freeze dried raspberries, Brazil nuts, coconut

Prune & Almond Tart (h)
Earl Grey, Agen prunes, Armagnac, Devonshire clotted cream

Financier
Buttercream, macerated fig & almonds

Vegan Fudge
Coconut oil, raspberries, almonds, maple syrup, cocoa

Tarte Tatin
Butterscotch, bananas, vanilla, Calvados, flaky pastry

Coffee Toffee
Amedei chocolate, molasses, hazelnuts, sea salt

Brittled Peanuts
Butter, sea salt, sugar, cayenne pepper

Lemon Bars
Amalfi lemon, Burford Brown hen’s eggs

Truffles
Amedei chocolate, Jersey cream, honeycomb, cocoa

‘Cheesecake’ Bites
Cashew cheese, blueberries, pistachio crumb

Sugar & Spice


