
Local bakery breads and Gloucestershire farm salted butter (V)

1st Course
Westland tomato, whipped burrata, tomato crisp and syom farm cress

2nd Course
Miso-Glazed Aubergine with Wilted Pak Choi, Pickled Chillies,  

Spiced Giant Couscous and Coriander Cress (VE, NGCI, DF)

3rd Course
Siracha Salmon, roast potato, mashed edamame and coriander, pickled ginger  

with shoryu butter tenderstem broccoli, seaweed salt

4th Course
Glazed brisket of Herefordshire beef, mustard-roasted cauliflower, mulled red cabbage,  

roasted potato, beef jus

5th Course
Gingerbread trifle with orange gel, winter-spiced cream, custard, sponge, and gingerbread (VE)

(NGCI – Non-Gluten Containing Ingredients; VE – Vegan; V – Vegetarian; DF – Dairy-Free)
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