
Menu - Spring/Summer 2024
---------------------------------

Pea and Lovage Soup (V)
A refreshing soup with ingredients from the Castle Gardens, hot or chilled.

Beetroot, Wild Rocket and Goat’s Cheese Salad (V)
Roast Beetroot, Wild Rocket, White Nancy Goat’s Cheese

Ham hock and pistachio Terrine
Gloucester Old Spot rare breed terrine, served with a wild rocket salad.

❧❧❧ 
Shahi Gobi Mughlai (V)

Tender roasted cauliflower in a delicate sauce of ground almond and mild, aromatic spices. 
Served with golden basmati pilau and Fenugreek Bhaji

Corn Fed Chicken Supreme
Skin-on Breast of Chicken served with minted baby Potatoes and Seasonal Vegetables

Cumberland Sausage
Served with white bean and smoked bacon cassoulet, topped with herb crumb 

❧❧❧ 
Crème Brûlée

A creamy vanilla custard and crunchy topping, served with berries

Chocolate Fondant Cake
Served with Cream of Galloway Vanilla Iced Cream and Summer Berries

❧❧❧
Fine British and Continental Cheeses
Served with a selection of Biscuits and Fruit Jelly

3 course minimum - 3 courses: £45, 4 courses: £55
drink orders taken on night of dining


