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A T



S T A R T E R S

Butternut Velouté Soup
Rosemary – Truff le Oi l
Home-Grown Garden Squash

Cured Salmon
Beetroot – Wild Herbs

Cured in Chase Gin & Wild Juniper

Smoked Chicken
Watercress – Buckwheat

Free-Range Local  Chicken

Barley Risotto
Ground Art ichokes – Goats Cheese

Ragstone Goats Cheese from Neals Yard Creamery,  Herefordshire

M A I N  C O U R S E S

Turkey
With al l  the Tr immings

Free Range Bronze Turkey from Shropshire

Braised Beef
Celeriac – Kale – Rosemary Sauce

Herefordshire Rare-Breed Beef

Duo of  Pork
Parsnip –  Smoked Apple 

Rare-Breed Local  Pork from Shropshire

Hake
Braised Turnips – Greens – Fennel  Cream Sauce

Sustainably Sourced MSC Caught

Herb Roast Caulif lower
White Onion Sauce – Wild Herbs

Wild Herbs Grown in Gardens

D E S S E R T S

Traditional  Christmas Pudding
Brandy Butter Ice Cream – Clementine Syrup

Our Tradit ional  Recipe 

Chocolate Delice
Pear – Chocolate Soi l

Local  Heritage Pears

Chicory Root Pannacotta
Apple – Yoghurt –  Walnut

Herefordshire Apples

Pumpkin & Apple Crumble
Ginger Ice Cream – Honey
Homegrown Crown Prince Pumpkin

One Course,  Festive Gift  Box & Riverside Fudge -  £24
Two Courses,  Festive Gift  Box & Riverside Fudge -  £30

Three Courses,  Festive Gift  Box & Riverside Fudge -  £36
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