
Contains

SEEDED COTTAGE LOAF - VEGAN* 
mustard butter or balsamic
and oil

£5 G, D*

MARINATED OLIVES- VEGAN*
£5

BLUE CHEESE MOUSSE 
candied walnut, marmite
cracker, grana pedano

£5 D, G*,N

CHIPS -VEGAN*
vinegar salt 

£5

CHEESE CURDS 
fermented hot sauce and honey 

£5 D

SAUTEED VEGETABLES  -VEGAN*
toasted seeds 

£5
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Contains 

ROASTED VEGETABLE AND HAZELNUT WELLINGTON - VEGAN* 
braised onions, garlic and port puree and rolled
greens 

£17.50 D*, G, N

GRILLED HEN OF THE WOODS MUSHROOM - VEGAN*
horseradish, confit potatoes, seaweed veloute

£21 D*

HERB GNOCCHI 
blue cheese, caramel parsnips, walnuts 

£18.50 D,G,N*

C E L E B R AT I N G  H E R E F O R D S H I R E  C O L O U R S ,  C O M M U N I T Y  A N D  P R O D U C E  

* =  C A N  B E  A DA P T E D  TO  R E M O V E  T H I S  A L L E R G E N  
 P L E AS E  E N S U R E  YO U  R E Q U E S T  T H E  A DA P T I O N .   

WHITE BEAN VELOUTE - VEGAN *
pecorino, artoichoke crisp, pickled shallot £10 D*, G*

BEETROOT AND CUCUMBER SALAD -VEGAN*
citrus puree, caper berries, butter foam,crackers

£9.50 G*

ROASTED WINTER SALAD - VEGAN*
pine nut ssamjang, fermented fennel, potato tuile 

£10 N*

V E G E TA R I A N
&  V E G A N  

Contains 



GINGERBREAD
blood orange sorbet, cocoa nib granola

£9.50 D, G

MALTED TEA MOUSSE
salted butter parfait, brandy prunes, burnt milk

£9.00 G,D

LEMON AND POLENTA CAKE - VEGAN*
greengage sorbet, sherbet praline 

£8.50 N

TIAN CHEESE 
drop scone, cinnamon, prune ketchup £8.50 D, G

FRESHLY FRIED DOUGHNUTS
cinnamon sugar, chocolate mousse

£8 D, G

TOFFEE PEAR MINI MAGNUM 
pine nut hundred and thousands 

£5 D

POACHED PEAR - VEGAN *
chocolate mousse,orange sorbet, hazelnut tuile 

£8 N

ICE CREAMS 
vanilla 
tonka bean
damson

£1.50 D

SORBETS 
blood orange -vegan
greengage - vegan

£1.50 

METHOD ROASTERY 
Peruvian (orange, lemon, chocolate)
El Salvador (cocoa, plum, caramel) 
decaffeinated (milk chocolate notes, nutty) 

£4

TRUMPERS TEA LOOSE TEAS
earl grey, breakfast, rooibos 
peppermint, chamomile.

£3.50 

LIQUEUR COFFEES
Irish, French £7

ARMAGNAC - JANNEAU £5

COGNAC -  COURVOISIER VS £4.50

LUDLOW APPLE AND GINGER LIQUEUR £5

CIDER BARN RUMTOPF £4

DELAFORCE FINE RUBY PORT £4

NOSTROS RESERVA DESSERT WINE £4.50
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T H E  H E R E F O R D S H I R E  C O U N T RYS I D E  I N  A L L  T H AT  W E  D O .

W E  A I M  TO  C E L E B R AT E  T H E  C O U N T Y ’ S  P R O D U C E  A N D  C H A N G I N G  S E AS O N S
W H I C H  M E A N S  T H AT  W E  C A N  TA K E  A DVA N TA G E  O F  A L L  T H AT  I S  G O O D  A B O U T

L I V I N G  I N  H E R E F O R D S H I R E

* =  C A N  B E  A DA P T E D  TO  R E M O V E  T H I S  A L L E R G E N  
 P L E AS E  E N S U R E  YO U  R E Q U E S T  T H E  A DA P T I O N .   

C o n t a i n s

C o n t a i n s

V E G E TA R I A N
&  V E G A N  


