
 
Tuesday 4th May 2010 

STARTERS     

Garlic Field Mushrooms, Creamy Polenta, Pecorino Salad     £6   

Asparagus Soup    £5 

Warm Goat’s Cheese Salad, Beetroot Curd, Toasted Pine Nuts      £6 

Jospered Chicken Caesar Salad    £6 

Grilled fillet of Mackeral, Sweet Potato Pickle, Tzatziki Dressing     £6  

Tempura Tiger Prawns, Mix Leaves, Romesco Sauce     £7 

Redwood Asparagus, Slow Poached Egg, Herb Butter  £6 

 

MAIN COURSES 

Jospered Free Range Chicken Breast, Minted Pea Pureé, Cumin Potatoes, Garlic Crisps, 
Parsley & Lemon Oils  £14 

* Jospered Roundhill Farm Ribeye Steak, Tomato Chutney, Dressed Mixed Leaves      £17 

Jospered Aubergine with Ratatouille, Basil, Feta and Side Salad      £13 

Jospered Paella (Chicken, Prawns, Mussels & Chorizo), Side Salad    £14 

       Tremlett Farm Belly of Pork, Chickpea, Chorizo and Cider Ragout, Spinach, Apple 
Pureé      £15 

Free Range Confit Duck Leg, Creamed White Cabbage with Caraway Seeds, Sweet Potatoes    
£14 

Buckland Newton Venison Steak, Red Cabbage, Rosemary Polenta, Confit of Garlic, Thyme 
Jus      £16 

Pan Fried Cod, Chilli and Garlic New Potatoes, Fine Bean Salad, Salsa Verde, Shallot 
Crisps      £15 

Rump of Lamb, Cassoulet of Spring Beans, Baby Vegetables, Rosemary Broth    £17 
 

* Denotes a choice of Hand Cut Chips or Dauphinoise Potatoes or New Potatoes 
 Optional Extra’s- New Potatoes, Dauphinoise, Hand Cut Chips, Carrots, Green Beans or Mixed Leaves £2.50 per portion 

A Josper Oven is a Charcoal Oven Which is lit daily and Reaches a Temperature in excess of 
500°C 

 

 



PUDDINGS £6  

Rice Pudding, Plum Compote, Sable Biscuit 

Bakewell Tart, Vanilla Ice Cream 

Amaretto and Chocolate Torte, Caramel Ice Cream 

Carrot Cake, Beetroot Ice Cream, Carrot Tuille 

Platter of Mixed Ice Creams: Vanilla, Strawberry, Lemon Sorbet 

Buttermilk Pannacotta with Mango & Pomegranate and Hazelnut Biscuit 

Selection of Cheeses from the Trolley      £7.25  

******* 

Selection of Coffees/Teas, served with Petit Fours      £2.50 
Coffee: Cafetière (Guatemala), Cappuccino, Espresso, Latte 

 
Twinings Teas: ‘Everyday’, Traditional English, Earl Grey, Assam, Darjeeling. 

Twinings Fruit Infusions: Cranberry, Raspberry & Elderflower; Blackcurrant, Ginseng & Vanilla. 
Also: Peppermint, Camomile, Fresh Mint, Green Tea, Lemon and Ginger, Rooibos. 

******* 

CHILDREN’S MENU 

Jospered Paella (Chicken, Prawns, Mussels & Chorizo) 

Tagliatelle, Roasted Tomato Sauce, Parmesan and Pesto 

Sausages, Mashed Potato and Vegetables  

£5.95 

Children’s Selection of Lovingtons Ice Cream Pots: 

Strawberry, Chocolate, Vanilla 

£1.75 


