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Butternut Squash & White Truffle Velouté
Wild Herbs

Homegrown Crown Prince Pumpkin

-

Crayfish
Apple –  Celery –  Di l l

Freshwater Crayfish Sourced from Herefordshire

-

Duck Boudin Noir
Elderberry Ketchup – Pickled Beetroots

Homegrown Beetroots

-

Halibut
Apple Verjuice – Parsnip – Herbs

Sustainably Sourced from New Wave Seafood MSC Certif ied

-

Beef
Carrot –  Kale – Rosemary

Herefordshire Beef from Mark Hurds,  Weobley

-

Whimberry
Yoghurt –  Pine

Wild Shropshire Whimberries

-

Pear
Blonde Chocolate – Bay Leaf

Heritage Pears from Herefordshire

-

Petit  Fours

A delectable 7-course tasting menu and a glass of  celebratory sparkl ing wine 
to see in  the New Year -  £80
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A non-refundable deposit  of  £40 per person is  required when making the reservation.


