


Curried Parsnip Soup
with carrot crisps and tarragon oil

Smoked Salmon, Trout & Mackerel Pate
with avocado, capers, baby onions and herb crouton salad

Roasted Mediterranean Vegetables
topped with pan friend halloumi and crispy basil

Free Range Chicken & Confit Garlic Terrine
with piccalilli and ciabatta croutes

Smoked Gressingham Duck Breast
with candied walnuts, parmesan and frisse salad

Roasted Hertfordshire Sirloin of Beef with horseradish crust
Roast English Leg of Lamb rubbed with garlic and rosemary
Bedfordshire Honey Glazed Gammon
Roast Turkey Crown

All the above roasts are served with honey glazed parsnips, duck fat roast potatoes,
Yorkshire pudding, carrot & sage crush, braised red cabbage & red wine gravy

Baked Free Range Chicken & Mozzarella
with Romanesco broccoli and spring onion risotto

Pan Fried Salmon Supreme
parsley crushed new potatoes, steamed French beans and creamy leeks
Vegetarian Platter
Quinoa, Cucumber & Roasted Pepper Salad
Mini Spinach & Ricotta Filled Parcel
Tofu, Butternut Squash & Sun-Blushed Tomato Gnocchi

Milk & White Chocolate Mousse
with chocolate sauce and Guinness ice cream

Raspberry Parfait
with fresh raspberry curd

Spiced Caramelised Plum on Brioche Toast
with honeycomb and mango sorbet

Pistachio Pavlova
with fresh whipped cream topped with warm fruits of the forest

‘The Birch’ Cheese Board
selection of artisan made cheese served with celery, apple, grapes, onion chutney,
honey and crackers

- suitable for vegetarians
Before ordering please notify your server of any food or drink allergies/intolerances.
A 10% gratuity will be added to your total bill which is distributed equally between all staff on duty.



