
 

We are happy to cater for anyone with any special dietary requirements so please do let us know in advance 

Subject to change with availability 

 

 

Georgian Kitchen Sample Menu 

November 2022 

Salt Baked Celeriac 

Lemon Ricotta & Combe Honey Dressing 

Grilled ‘Sweet Promise’ Mackerel  

Roasted Beetroot & Horseradish Cream 

Crispy Pork Belly 

Crab Apple Jelly & Combe Pickled Green Walnuts 

‘White Lightning’ Leek & Potato Soup 

Devon Blue Cheese 

~ 

‘Ajax’ Hake Fillet 

Crown Prince Squash & Roasted Lemon Puree 

‘Tim Lockwood’ Pork Chop 

Creamed Savoy & Mustard Sauce 

‘Thornes Farm’ Cauliflower 

Hodmedod Quinoa & Garden Hops Dressing  

‘Beech Ridge’ Chicken Breast 

Bread Sauce, Charred Leeks & Red Wine Sauce 
 

All Served with Accompaniments from the Garden  

~ 

Chocolate Mousse 

Homemade Ice Cream 

Autumn Fruit Crumble 

Pouring Cream  

Garden Infused Gin & Tonic Jelly 

Homemade Granita 

Pear & Almond Tart 

Clotted Cream 

 

~ 

Tea & Filter Coffee 

£48.00 pp 


