
 

 

 
 Lunch 

 
Roasted tomato and Sweet Pepper Soup with Basil Pesto (v) 

Pork and Pistachio Terrine, Cornichons and Melba Toast 

Evesham Asparagus, Broad Beans and Pea Shoot Salad with Grated Berkswell Cheese (v) 

Moules Marnieres (starter or main - main with frites) 

 
Aubrey’s Beef Medallions, Red Wine and Shallot Sauce, Tomato Provencal and Frites 

Beetroot Tortellini with Goats Cheese Crumble (v) 

Smoked Haddock and Salmon Fishcake, Crab Bisque and Spinach   

Confit Duck Leg, Braised Red Cabbage, Fondant Potato and Red Wine Sauce 
 
Chocolate, Walnut and Orange Brownie with Vanilla Bean Ice Cream    

Crème Brulee  

Lemon and Lime Posset with Rhubarb and Ginger Compote with Pistachio 

Pear and Frangipane Tart with Custard  

Camembert, Quince, Fig and Almond wheel, Biscuits 
 
 
                                                  2 courses £19.95 - 3 courses £24.95 

We request a preorder for tables of 8 or more people 

For tables of 6 or more a service charge of 10% will be added 

FOOD ALLERGIES AND INTOLERANCES: SOME OF OUR FOOD CONTAINS ALLERGENS, PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE INFORMATION  

ALLERGEN MENUS ARE AVAILABLE UPON REQUEST, PLEASE ASK A MEMBER OF OUR TEAM FOR A COPY 

 


