
Snacks  Smoked Eel & Granny Smith Crustard  
  Cheese Sable - Black Garlic - Beef Fillet Tart 

To follow Sourdough Bread  Pierre Mignon  100ml
  Ampersand Butter - Appetiser

  Salt Baked Beetroot  Sauvignon Blanc  50ml
  Goats Curd - Pumpkin seeds

  Grilled Cornish Mackerel  Albarino  75ml 
  Avocado - Lime - Dukkah

  Honey Glazed Duck Breast  Carignan  75ml
  Chicory - Gnocchi - Celeriac

  British & French Cheese Plate 
  (Optional Course £14 to share)

  Pre Dessert
  Rose Geranium - Lychee - Coconut

  Chocolate Delice  Monbazillac    50ml
  Clementine - Olive Oil

To �nish  Petit Fours

P L E A S E  L E T  T H E  T E A M  K N O W  O F  A N Y  A L L E R G I E S  O R  I N T O L E R A N C E S .

A  D I S C R E T I O N A R Y  1 2 . 5  %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L  

TA S T I N G  M E N U
7 - C O U R S E S      £ 9 5    
W I N E  F L I G H T      £ 5 0



T H E  M A LV E R N  H I L L S  H AV E  L O N G  I N S P I R E D  W R I T E R S  A N D  C O M P O S E R S ,  T H E I R  Q U I E T  B E A U T Y  

L E AV I N G  A  L A S T I N G  I M P R E S S I O N .  C . S .  L E W I S ,  T O O ,  F O U N D  I N S P I R AT I O N  H E R E ,  H I S  F I R S T  V I S I O N  

O F  N A R N I A  S PA R K E D  B Y  A  G A S  L A M P  G L O W I N G  T H R O U G H  T H E  S N O W  O N  A  W I N T E R ʼ S  E V E N I N G .  

L I K E  L E W I S ,  W E  I N V I T E  Y O U  O N  A  J O U R N E Y — O N E  T H AT  TA K E S  Y O U  T H R O U G H  T H E  H E A R T  O F  

M A LV E R N ,  W I T H  A  TA S T I N G  M E N U  C R A F T E D  F R O M  T H E  F I N E S T  P R O D U C E  S O U R C E D  L O C A L L Y  W H E R E  

P O S S I B L E ,  E A C H  D I S H  A  S T E P  I N T O  T H E  L A N D S C A P E  T H AT  I N S P I R E D  S U C H  T I M E L E S S  S T O R I E S .


