
 
 

We cook with all allergens in our kitchen. If you have an allergy or any dietary requirement; please speak with a member of the 
team who will be happy to assist. 

 
 

 
 

BILL OF FARE 
 

Chef’s Pour 
Biere du Coupage 700ml 25 

 
Pollen bakery bread & whipped brown butter       4 
Cinderwood market garden fried veg & seaweed mayonnaise     5 
Puffed pig skin & smoked cod’s roe        7 
 
Royal Oak farm striped squash        6 
Clyndria beetroots, pickled walnuts & curds        7 
Chicken liver parfait, pickled pear & a Yorkshire pudding     8 
Cured chalk stream trout & castelfranco       9 
Mussels, trotter, cider & lovage        9 

 
New fields cabbage & Pollybell farm vegetable plate      12 
Strawberry fields cavolo nero, pearl barley & Burford brown yolk    14 
Slip sole, smoked butter, seaweed & roe        18 
Tamworth pork chop, apple & mustard leaves                  26 
 
Harewood House estate venison, celeriac & pickled walnut pie                 (for two)  40 
Belted Galloway beef & Bagthorpe farm onion            (for two)  40 
 
 
Buttered greens                 5 
Maris piper potatoes           5 
Glebelands Organic mixed leaf salad        5 
 
Bay leaf custard          6 
Treacle tart & toasted milk ice-cream        8 
Edmund Tew, waste veg chutney, barley crackers      9 


