
Starters 

 Daylesford salad 

crown prince squash, whipped goats curd, 

pickled walnut, pain polain and Jez Taylor’s leaves 

£13.00 

 Crispy Daylesford egg 

Jerusalem artichoke broth, black truffle, watercress 

£13.50 

 Orkney scallop tartare 

Granny Smith apple, turnip, monks beard 

£14.00 

 Pig cheek 

salad of smoked eel, Mrs. Carroll’s potato, nasturtium 

£14.00 

 Organic chicken & duck liver 

Shiitake mushroom, onion, beer vinegar 

£16.00 

 Cornish plaice 

chervil root, sunflower, mussels, whey 

£14.50 

Mains 

 Heritage carrots 

gingerbread, Sharpham mill spelt, buttermilk, Swiss chard 

£22.50 

 Skrei cod 

roasted leeks, brown shrimp, sea herbs, shellfish sauce 

£27.00 

 Rabbit 

offal ragout, black garlic, carrot, hispi cabbage 

£28.00 

 Halibut 

chestnut mushroom, lardo, onion, red wine sauce 

£28.00 



 Creedy carver duck 

Organic kale, swede, lingonberries, yeast 

£30.00 

Cooked Over Charcoal 

 All our beef is dry aged for a minimum of 28 days and comes from mature herds 

 Served with hand cut chips and Daylesford leaves 

 Chateaubriand for two 

£40.00 per person 

 Choice of complimentary sauces: 

o Peppercorn 

o Bearnaise 

 Sides 

o Hand cut Chips 

o New potatoes with butter & mint 

o Kale with almonds and anchovy & lemon emulsion 

o Daylesford salad leaves 

All £4 Each 

Desserts 

 Walnut parfait and sponge 
orange curd, crème fraiche 

£8.00 

 Passion fruit souffle 
dark chocolate ice cream 

£8.00 

 Manjari chocolate 
various ways, hazelnut, Daylesford milk ice cream 

£8.00 

 Salted caramel 
peanut butter, banana, caramelised puff pastry, miso 

£8.00 

 Cheese 

Selection of French and British cheeses from our cheese board 

 3 varieties - £8.00 

 5 varieties - £12.00 

 7 varieties - £15.00 

Tasting Menu 



 Daylesford bread 
 Orkney scallop tartare 

Granny Smith apple, turnip, monks beard 

 Pig cheek 

salad of smoked eel, Mrs. Carroll’s potato, nasturtium 

 Daylesford salad 

crown prince squash, whipped goats curd, 

pickled walnut, pain poilane and Jez Taylor’s leaves 

 Skrei cod 

roasted leeks, brown shrimp, sea herbs, shellfish sauce 

 Creedy carver duck 

organic kale, swede, lingonberries, yeast 

 Blue legbar egg custard tart 

Yorkshire rhubarb, crème fraiche ice cream 

   

  

£65 per person 

 £45 per person wine pairing 

 £95 per person Coravin Sommelier wine pairing 

 Menu to be enjoyed by the whole table 
 


