
DINNER WITH HENRY VI I I

TO START

Confit chicken
black pudding & leek terrine,

piccalilli, watercress

Pearl barley & vegetable broth (V)

TO FOLLOW

Lamb rump
pickled red cabbage, heritage carrots,

hogget & potato pie

Celeriac, spinach & oyster mushroom pie
mashed potato, heritage carrots,

parsley cream V

TO F IN ISH

Tudor Rose
dark chocolate delice, cherry sorbet

Plant based chocolate pebble
cherry sorbet V

All our food is prepared in a kitchen where nuts, gluten and other allergens
are present and our menu descriptions do not include all ingredients. If more information about allergens is required,

please ask a member of the team. Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day.


