
the NOVeMBeR MeetING

               Sample Menu

Cheltenham Menu

Freshly baked bread and butter

STArTer

monmouthshire spiced beef bresaola,
house pickled vegetables and berkswell cheese

VegeTAriAn STArTer

blood orange, roasted salsify, belgian endive,
gorgonzola and walnut salad

MAin CourSe

trio of Cotswold lamb,
carrot purée, mash, spinach and rosemary gravy

Pan fried sustainable hake,
new potatoes, sauce tartare and crispy capers

VegeTAriAn MAin CourSe

Caramelised spinach and ricotta gnocchi,
barbecue corn, black truffle shavings, girolles and a white wine sauce

DeSSerT

strawberry and elderflower
elderflower cream, strawberry pillow and strawberry salad

ChelTenhAM CheeSe BoArD
with grapes, apricots, nuts and cheese biscuits

Freshly infused tea
triple certified arabica bean coffee


