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Menu
Artisan Breads from our Hertfordshire Bakery, Netherend Farm Butter

Amuse Bouche

Mushroom Arancini, Truffle Emulsion, Tarragon

Starters

Jerusalem Artichoke Veloute
 Roll Right Cheese Toastie, Artichoke Fudge, Summer Truffle

Treacle Cured Salmon Pastrami
Toasted Pepper Cream Cheese, House Gherkin, Pumpernickel

Crispy Suffolk Chicken
Confit Egg Yolk, Gem Lettuce, Caesar Emulsion

Main Course
	
Coal Roasted Fillet of Beef 
Stout Braised Rib, Dripping Mash, Tring Ale Onion, Chard, Red Wine Jus

Brown Butter Cod
Belly Brandade, Sea Vegetables, Maldon Oyster

Chargrilled Hispi Cabbage
Sweetcorn, Charred Spring Onion, Crispy Chilli Oil, Miso Butter

Dessert

[bookmark: _Hlk532329850]Classic Glazed Lemon Tart, Whipped Lemon Curd, Raspberries

Sticky Toffee and Treacle Pudding
Caramelised Banana, Salted Caramel Sauce, Lotus Crumb

Selection of English Cheeses, Chutney, Celery, Grapes, Sourdough Crackers 

Half Time

Chicken & Mushroom Pie
 Cauliflower Cheese Pie

Full Time

Red Velvet Cupcake
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Description automatically generated]We cannot guarantee that any of our products are allergen free due to being produced in a kitchen that contains allergens.
[bookmark: _Hlk173403908] If you would like to know more about our food and drink, please ask a member of the catering team.
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