
 

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 

February 2023 

Roasted Jerusalem Artichoke 

Wiltshire Truffles 

‘Beech Ridge’ Oak Smoked Duck Breast 

Rhubarb Butter & Mustard Leaves 

Crispy Cod Cheeks 

Homemade Spiced Mayo 

Roasted Rainbow Carrots 

Ticklemore Goats Cheese & Salsa Verde 

~ 

‘Harvest Hope’ Cod Fillet 

Marrow Fat Peas & Sea Beets 

‘Tim Lockwoods’ Pork Chop 

Savoy Cabbage & Mustard Sauce 

Westcombe Ricotta Gnocchi 

Beetroot & Beenleigh Blue Cheese 

Combe Estate Pheasant 

Pearl Barley, Apple & Sage 
 

All Served with Accompaniments from the Garden  

~ 

Gittisham Honey Iced Terrine 

Blood Orange & Honey Syrup 

Baked Cox Apple 

Cider Brandy & Oat Caramel  

Garden Infused Gin & Tonic Jelly 

Homemade Granita 

Dark Chocolate Praline Mousse 

Morvena Ice Cream & Candied Hazelnuts 

 

~ 

Tea & Filter Coffee 

£48.00 pp 


